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GRANITE VIEWS STEPHEN RENO 

Unopened envelopes 

Recently, two friends, 
respected colleagues of 
mine, died within a few 
months of one another. 
Sadly, too, both passed 
away within a day or two 
of my learning they were 
seriously ill. And still further, on hearing 
the news of their condition, I wrote each a 
long note, expressing my good wishes and 
hopes for their improvement. And finally, 
both died the very day I mailed my note to 
them. 

In these days of instantaneous commu- 
nication, whether phone, email, FaceTime 
or Skype, many of us pause to ask how we 
should convey our solicitude. Any of those 
seems possibly intrusive and an in-person 
visit even more so. So perhaps it’s not sur- 
prising that we default to the hand-written 
word. 

But both of my notes will remain 
unopened and unread by the very persons 
to whom I wrote. 

At such times, we ask what we might 
have done differently. Professional coun- 
selors may advise otherwise, but I have 
resolved that if such news reaches me in the 
future, I shall try to make a personal visit. 
Even if it is for but a few moments — the 
time to hold one’s hand or two exchange a 
smile — the concern is shared and, perhaps, 
comfort taken. 

Religious traditions the world over have 
rituals to provide structure at such times of 
stress. “To visit the sick” for example, is 
one of the Seven Corporal Works of Mercy 
as set forth by the Roman Catholic Church. 
In the Jewish tradition, Bikkur Holim or 
“Visiting the Sick” is a Mitzvah or an act 
that provides comfort and support. The 
Islamic tradition holds that all believers are 
part of a single living body and if one part is 
sick, it is one’s responsibility to bring com- 
fort that all may be well. 

Sometimes going back to the origi- 
nal meaning of a word can provide new 
insights. For example, the term “solicitude” 
derives from the Latin meaning “anxiety” 
or “distress.” It then carries the addition- 
al meaning of acting on that concern, of 
showing it in some way. 

Yes, there are courtesies to be observed 
and sensitivities to be calculated, but might 
we not overcome our hesitation and reach 
out? I certainly have resolved to. 

Stephen Reno is the executive director 
of Leadership New Hampshire and former 
chancellor of the University System of New 
Hampshire. His email is stepreno@gmail. 
com. 
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Manchester Community College 


Visit Manchester Community Coiiege’s downtown office at 889 Eim Street 
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No appointment needed to iearn more about: 

• MCC degree and certificate programs 
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Free and open to the public. Space is limited. Registration required. 


Call PCS at 603.627.2702 ext. 110 or email 
Breanna Smith at bsmith@pcs-nh.org to hold your seat. 
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NEWS & NOTES 



NHIA in Manchester. Rebecca Fishow photo. 


Jannes Birge, President of Franklin Pierce 
College in Rindge, and Sara Jayne Steen, 
president of Plymouth State University in 
Plymouth, both announced they are resigning 
in June of next year, according to NHPR. Birge 
said its a good time to let new leadership take 
on new challenges while Steen hopes to travel 
and pursue other academic interests. 


Bedford native Sarah Sil- 
verman picked up an Emmy 
Monday for her HBO special 
Sarah Silverman: We are 
miracles in the “writing, vari- 
ety special,” category, WMUR 
reported. She forgot to thank 
her parents in her speech, so 
she mentioned them on the 
backstage “Thank You Cam” 
instead. 



Manchester Mayor Ted 
Gatsas is trying to restrict 
Bronstein Park near Central 
High School - where there is 
reportedly a high number of 
people using the synthetic 
drug spice - to use by high 
school students during day- 
time hours, the Union Leader 
reported. A vote by the city’s 
aldermen is scheduled to take 
place Sept. 2. 


Long lines of people stood out- 
side Whole Foods in Nashua 
before it opened on Tuesday, 
WMUR reported. The location 
has an in-store pub that has New 
Hampshire-made beer on tap. 
Another Whole Foods is set to 
open soon in Portsmouth, and 
there are plans for a Bedford 
location. 




_ i 


NHIA/SNHU merger 

If New Hampshire Institute of 
Art does not inerease its enroll- 
ment from 500 students to 650 
students or more by 2019, the 
Manehester art eollege poses a 
threat of being unable to eontinue 
“fulfilling its mission,” aeeording 
to a statement made by the NHIA 
Board of Trustees to faeulty, staff 
and students. 

The announeement eame fol- 
lowing a paeked Aug. 19 town hall 
meeting regarding the possible 
merger between NHIA and South- 
ern New Hampshire University. 

The board also announeed in a 
letter that it will resume its seareh 
for a president, whieh was halt- 
ed in July after merger discussions 
began. It will continue to imple- 
ment its five-year strategic plan 
for functioning as an independent 
organization. At the same time, the 
NHIA board is continuing serious 
consideration of a merger as a pos- 
sible means of gaining resources to 
reach enrollment targets. 

According to the statement, 
“with a partner whose interest is 
in nurturing, not appropriating, 
our unique character, and who 
believes in and is committed to 
supporting our mission, we would 
be enabled to focus exclusive- 
ly on moving forward with the 
fulfillment of that mission, and 
eliminate many of the distrac- 
tions with which we are currently 
dealing.” 

The town hall meeting was 
attended by a full house of con- 
cerned stakeholders. During the 
session NHIA announced it would 
be dropping its Sept. 1 deadline to 
decide whether it will merge with 
Southern New Hampshire Uni- 
versity, NHPR reported. Board 


officials maintained that the 
merger would not happen if most 
members of the NHIA community 
do not want it. 

MB deal stalled again 

At press time, negotiations 
continued for the on-again, off- 
again deal between Market 
Basket board of directors and for- 
mer CEO Arthur T. Demoulas. It 
looked like an agreement would 
be reached late Aug. 24 night dur- 
ing a 10 p.m. phone meeting, but 
that was called off, NHPR report- 
ed. Last month, Demoulas made 
a bid to purchase 50.5 percent of 
Market Basket owned by his cous- 
in Arthur S. Demoulas. While they 
agreed on price, they have yet to 
finalize the terms for financing. 
As of Aug. 22, 1,445 state Market 
Basket workers had applied for 
unemployment, NHPR reported. 

NH journalist killed 

A video released by Islamic mil- 
itant group ISIS shows the brutal 
beheading of Rochester journalist 
James Foley, the Associated Press 
reported. In the video, ISIS warned 
the U.S. to stop military actions 
in Iraq. Another reporter, Steven 
Sotloff, who attended Kimball 
Union Academy in Meriden, has 
also been captured, they said, and 
threatened to kill him next if the 
U.S. does not stop its actions in 
Iraq. According to WMUR, Glo- 
balPost received an email a week 
before the execution, warning 
that it would happen. The found- 
er of the company, Philip Balboni, 
stated that ISIS demanded 100 
million euros, which is $132.5 
million. He shared the informa- 
tion with government authorities. 


The execution prompted the U.S. 
to launch new air strikes against 
ISIS, according to the Associ- 
ated Press. In a brief statement. 
President Barack Obama stated 
that there had been a failed secret 
attempt at retrieving Foley and 
other captured Americans. Two 
years ago, while freelancing for 
the GlobalPost, Foley disappeared 
from northern Syria, according 
to reports. He was captured by a 
gang while leaving an Internet 
cafe in Binesh, Syria, on Nov. 22, 
2012. A mass memorial for Foley 
took place Aug. 24 in Rochester. 

Homeless man sues 

On behalf of homeless man 
Jeffrey Pendleton, 24, the New 
Hampshire Civil Liberties Union 
filed a lawsuit against Hudson 
town officials for violating Pend- 
leton’s free speech rights. The 
lawsuit accuses Hudson police of 
arresting and harassing panhan- 
dlers who solicit donations using 
signs, according to a press release. 
The suit claims a prior arrest 
of Pendleton has caused him to 
fear future arrest and stop pan- 
handling in the city. The lawsuit 
was filed after The Civil Liber- 
ties Union Fled Right-to-Know 
records requests and included 
documents that show, from March 
2011 to March 2014, at least 12 
Hudson police officers in at least 
18 separate incidents instructing 
panhandlers that panhandling is 
illegal or that a permit is required 
to panhandle. The Civil Liberties 
Union officials stated that public 
sidewalks and streets have special 
protection under the First Amend- 
ment and across the nation courts 

BEST WEEK 


have have ruled that peaceful pan- 
handling is protected. 

Shaheen, Brown tied 

According to the latest WMUR 
Granite State Poll, conducted by 
the UNH Survey Center, of 609 
likely voters polled between Aug. 
7 and Aug. 17, only 27 percent 
stated they have definitely decided 
who to support in the U.S. senate 
race. Sixty percent are still try- 


ing to decide, while 13 percent are 
leaning toward one candidate. If 
the election were today, however. 
Democratic Gov. Jeanne Shaheen 
and former Massachusetts Sen. 
Scott Brown are neck and neck. 
Forty-six percent of likely voters 
stated they would vote for Sha- 
heen, and 44 percent would vote 
for Brown. Shaheen maintains a 
considerable lead over all other 
Republican candidates. iH 


I 


WINE DRINKERS 

The state’s wine industry got an encouraging 
nod from Washington Post opinion writer 
Reid Wilson, who wrote that New Hampshire 
is the best state for wine drinkers. To back 
up his opinion, he cited the state’s first-place 
A+ rating on the American Wine Consumer 
Coalition 2013 Report Card. The coalition 
praised tax-free sales and easy access be- 
cause there is no government control of wine 
sales. Wine can be sold on Sundays and in 
grocery stores, and BYO/corkage in restau- 
rants is allowed. 


WORST WEEK 

GOP CHICKEN 

Last weekend in Londonderry as Democrats 
Gov. Maggie Hassan and U.S. Sen Jeanne 
Shaheen participated in an Old Home Day 
parade, they were followed by a clucking Re- 
publican in a chicken suit. Michael Zona, 23, 
of Manchester was arrested and charged with 
disorderly conduct by local police after being 
told to stop the harassment several times, 
WMUR reported. Zona, who was express- 
ing his view that Shaheen should hold town 
hall meetings, maintained that his behavior 
was within First Amendment rights. Zona is 
scheduled to appear Sept. 8 at Derry circuit 
court. 
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FOUNEf A BETTER 


WAY TO PAY MY BILLS!” 


What will YOU discover? 


SINCE (Se;. 


No matter what checking account you open, 
online and mobile banking can help you save 
time and money. Discover a better way to 
bank at The Merrimack. 



^Wngs 


Banking As It Should Be.” 
www.TheMerrimack.com 


Visit one of our convenient branches or caii 800-541-0006 for detaiis. 


*Sweepstakes begins 6/15/14 and ends 9/15/14, and is open to U.S. New Hampshire residents, 18 years old or older. No 
purchase or obligation necessary to enter or win. Void where prohibited by law. For official sweepstakes rules and how to 
enter, visit any branch location or www.mcsbnh.com or call toll-free 1-800-541-0006 to request a copy by mail. Beats Pill is a 
registered trademark of Beats Electronics, LLC. Beats devices are given away on behalf of Merrimack County Savings Bank. 

Beats Electronics, LLC is not a sponsor of this promotion. 092525 



Greater Merrimack Valley 

Cdnv(^t)k>ii and Bureau 


MASSACHUSETTS 



Foundation Foot ef Ankle | Granite State Orthopaedics 
Nashua Rheumatology | Neurosurgery /^Southern New Hampshire 
Rehabilitation Services | Victory Sports Medicine 

087906 


Redefine Strength 

Specialized care where you need it. 




The Center for Bone 
and Joint Health 


Dedicated, Compassionate Care. 


www.CenterForBoneAndJointHealth.org 

17 Prospect Street, Nashua, NH 


Ankle 
Back 
Elbow 
Foot 
Hand 
Hip 
Knee 
& Joint Pain 
Neck 
Shoulder 
Spine 
Wrist 


Our doctors at The Center for Bone and Joint Health 
are dedicated experts, providing specialized bone and 
joint care in Nashua and the surrounding areas. 

Through the combined dedication of five individual specialty practices and physical 
therapy services, the doctors and staff of The Center for Bone and Joint Health are 
the leading bone and joint providers in the region, offering compassionate treatment 
for bone, joint, and muscle injuries and conditions. 


To make an appointment, call 603-577-2399. 
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NEWS 

Finishing touches 

Four new charter schools prepare for opening days 


/ 



The Founders Academy founder Thomas Frischknecht shows off the lobby-in-progress at the new charter school’s 
location. Photo by Rebecca Fishow. 


By Rebecca Fishow and Kelly Sennott 

rfishow@hippopress.com 

ksennott@hippopress.com 

After a two-year moratorium on new 
eharter sehools — publie alternatives to 
traditional elassrooms — four new ones 
are opening in New Hampshire for the 
start of the 2014-2015 sehool year. 

Administrators and staff from the 
sehools were still serambling to get 
everything in plaee in the days leading up 
to the start of the sehool year, but they 
were eager to talk about why and how the 
eharter sehools eame to be. 

The Founders 
Academy, Manchester 

Near the Manehester-Boston Regional 
Airport in Manehester, the newly remod- 
eled and brightly eolored building that 
was onee used as an industrial spaee is 
looking more and more like a sehool. It’s 
the site of the new Founders Aeademy 
Charter Sehool, whieh weleomes stu- 
dents Sept. 2. 

Coneeived by three former board mem- 
bers of the Aeademy of Seienee and 
Design in Nashua, Founders Aeademy 
foeuses on a elassieal edueation, ethies 
and responsibility — qualities that many 
ineoming eollege students are laeking, 
said Thomas Frisehkneeht, founder of 
The Founders Aeademy Foundation. 

‘T said, ‘Wouldn’t it be great to have 
a elassieal edueation that foeuses on 
elassie areas of history, literature, good 
eitizenship, those types of things?’ Then 
the other [foundation members] said 
that would be great, but it should be 
infused with leadership, ethies, personal 
responsibility.” 

A week before opening, there was still 
a lot to do. Workers from North Point 
Construetion Management of Hudson had 
gutted the building on Perimeter Road 
in Manehester and were installing new 
floors, painting walls, putting in lights, 
wiring eleetronies and setting up soft- 
ware systems. 

“We’re all drinking from the fire hose, 
all serambling to get ready, but we will 
be ready,” Frisehkneeht said. “We were 
elose to saying we ean’t make this [work] 
for Sept. 2, but they kept everyone on 
traek.” 

While part of the building will be ready 
to house new students, beyond elassroom 
walls a seeond eonstruetion phase will 
eontinue through January 2015. 

Eventually the sehool will be large 
enough to house about 600 students from 


grades 6 through 12, making it the big- 
gest publie eharter sehool in the state. 

To deal with funding and striet state 
laws, the sehooTs ereators did some out- 
of-the-box thinking, Frisehkneeht said. 

“There are legal limitations that the 
state applied on how eharter sehools ean 
be developed. A eharter sehool eannot 
take on long-term debt until five years of 
operation,” Frisehkneeht said. “How ean 
you have a mortgage? You ean never buy. 
You’re at the merey of basieally finding 
a leased property, and then you pay eom- 
mereial rates, whieh is a whole different 
ballgame. Then you’re a new entity so 
nobody wants to give you eredit. It’s just 
a vieious eyele.” 

In 2010, Frisehkneeht and a handful of 
others ereated a foundation that supports 
eharter sehool initiatives. That founda- 
tion later ereated a new entity ealled the 
Founders Aeademy Charter Sehool. The 
foundation aequired the site, owns and 
renovated the building, and rents the 
building to the sehool at a nonprofit priee. 

“For that we eut our housing faeility 
eosts in half,” Frisehkneeht said. 

Teaehers were pieked to fit the sehooTs 
vision, Frisehkneeht said. One soeial 
studies teaeher, Miehael Glaeser, is a his- 
torian speeializing in late Medieval and 
Renaissanee England. 

The language arts teaeher, Elizabeth 
Duffy, praetieed law in addition to her 
25 -year teaehing eareer. 

“We wanted to make sure they were 
able to teaeh what we envision, that we 
have the right people employed,” Friseh- 
kneeht said. 

For now, the sehool had no problem 
reaehing its 100-student goal for this year. 


It reeeived more than enough applieants 
from Mareh to May and has developed a 
waiting list. 

Frisehkneeht suspeets that part of the 
popularity was the uniqueness of Found- 
ers’ mission statement. 

Parents and students had showed their 
interest at a dozen eity and town hall meet- 
ings held inside and outside Manehester. 

“We had so many students who told me 
how mueh they were looking for some- 
thing like this,” Frisehkneeht said. 

Granite State Arts 
Academy, Derry 

Sixty-five high sehool students who are 
passionate about the arts will be getting a 
lot more of them this year at Granite State 
Arts Aeademy. 

The eharter sehool is modeled on Los 
Angeles High Sehool for the Arts, whieh 
founder Wendie Leweek attended for 
three years during high sehool. It offers 
eurrieula in danee, theater, musie and 
visual arts. Eaeh student is required to 
pursue studies in two of these, and will 
get more hands-on opportunities in aea- 
demie elasses too. 

“Part of our mission is integrating arts 
in the eore eurrieulum and the eore eur- 
rieulum into the arts, so from the get-go 
we’re asking teaehers to really be ere- 
ative,” Leweek said. 

In the past few weeks there’s been a 
flurry of aetivity. Walls have been taken 
down or painted, musie equipment was 
purehased, and a reeording studio, theater 
and visual arts spaee were eonstrueted. 

In the days leading up to the Aug. 
28 start, faeulty and staff have been 


assembling and stoeking bookshelves, 
organizing textbooks, eompiling email 
lists, finalizing luneh menus, network- 
ing eomputers and printers, and ereating 
health release and field trip forms. 

That’s all par for the eourse, and 
smooth sailing eompared to the setbaek 
Granite State Arts Aeademy faeed during 
a statewide moratorium for new eharter 
sehools in 2012 and 2013. 

“In that time [there was] not a lot of 
movement for eharters, but we eontinued 
to forge ahead and didn’t give up hope. 
Then we reeeived a eall from the New 
Hampshire board saying we’d be present- 
ing in five days, literally after a year of 
nothing,” Leweek said. 

The sehool was denied after its first 
presentation, but a month later, after 
addressing the board’s eoneerns. Granite 
State got its approval. 

To date, about 65 students have 
enrolled, with a maximum eapaeity of 
160 students, not exeeeding 40 per grade 
and 20 per elass. 

“Reeruiting student interest happened 
organieally,” Leweek said. “Onee we saw 
indeed a real desire and need, we were 
off and running. It took on a life of its 
own. At some point you step baek and 
say, ‘OK, this isn’t my baby anymore.’” 

Gate City Charter School 
for the Arts, Merrimack 

By its Sept. 2 opening, the Gate City 
Charter Sehool for the Arts will have a 
fresh, beautiful, newly renovated eampus 
at Henry Clay Drive in Merrimaek. 

How new? Sehool direetor Bill Ander- 
son, who joined the eharter June 30, 
spoke from the Nashua offiee at the time 
of the interview. Construetion at the Mer- 
rimaek eampus was still in proeess, only 
set to be finished by the Aug. 28 ribbon- 
eutting eeremony and open house. 

The sehool will offer the same eurrie- 
ulum as a traditional publie sehool, but 
with a different delivery. 

“We’re ealled the Gate City Charter 
Sehool for the Arts. But what we real- 
ly mean is Gate City Charter Sehool 
through the arts,” Anderson said. “We 
integrate arts into the eurrieulum. We 
want ehildren to be up and aetively inte- 
grating with a subjeet. For example, they 
might be using the arts, instead of writing 
a paper, through a visual presentation or 
theater presentation, or another approaeh 
to projeet-based learning. ... Children 
will still learn language arts and math and 
soeial studies and seienee to eommon eore 
standards, but they’ll be learning through 
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Understanding charter schools 

Facts and numbers about NH’s charter school landscape 
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nontraditional methods.” 

This type of learning, Anderson said, 
will better prepare students for life after 
sehool or eollege. Gone are the days 
of memorization and rote repetition; 
Google, he argues, has replaeed that 
need. Today you ean snag information at 
the drop of the hat. 

“People are talking about 21st-eentury 
skills like eollaboration, eommuniea- 
tion and ereation. This kind of edueation 
offers more opportunities for kids to eol- 
laborate, eommunieate and ereate a bit 
more, and perform higher-order think- 
ing skills.” 

The sehool will eventually offer 
grades K to 8, but for the first year it will 
only serve K to 6, with a elass eap of 20 
students. Within those elasses will be 
another paradigm shift: Kids in grades 1 
and 2 will be paired together, and so will 
kids in grades 3 and 4, 5 and 6 and, even- 
tually, 7 and 8. 

“The old system of edueation is aetu- 
ally based on an Industrial Revolution 
model: the assembly line,” Anderson 
said. “We all know ehildren learn and 
work differently. This will allow them 
to move at their own rate and work with 
teaehers to differentiate their learning.” 

The sehool has garnered support from 


the surrounding eommunity; there are 
eurrently 140 students enrolled, and 
there’s a waitlist. The staff has eonneet- 
ed with loeal YMCAs and Boys & Girls 
Clubs, and they eontinue to do so with 
loeal arts organizations. 

The biggest struggle, Anderson said, is 
getting adequate funding. From the state, 
the sehool gets just 40 pereent of what 
regular publie sehools get per student, so 
they’ll be raising funds throughout the 
year. 

“We’re very exeited about getting 
started. People have been working hard 
on this for years to put it together,” 
Anderson said. 

Mountain Village 
Charter School, Plymouth 

Thea Dodds, founder of Mountain Vil- 
lage Charter Sehool in Plymouth, said 
funding the sehool has been one of its 
biggest hurdles as well. 

The K-8 nature-based sehool’s eur- 
rieulum is designed to ensure kids get 
outside as mueh as possible. It also fills 
a niehe for presehoolers who attended 
Montessori sehools and want to eontin- 
ue that type of edueation. 

A typieal day will begin with a morn- 
ing meeting, most likely outside, and 


then an extended three-hour work period 
where students piek a learning-eentered 
material and work independently or in 
small groups. While it’s a nontradition- 
al learning style, it prepares students to 
meet the same standardized testing and 
eommon eore requirements as the rest of 
the state, Dodds said. 

“It’s the idea that an extended work 
period will allow students to hyperfo- 
eus,” Dodds said. “Rather than interrupt 
them, you allow them to do their own 
thing, and if you don’t interrupt that, 
they find their way to a foeused spaee. It 
gives kids skills to work independently.” 

After luneh, students and teaehers 
embark on outdoor learning adventures 
on the sehool’s 38 aeres. 

The largest hurdle for Mountain Vil- 
lage’s founders was seeuring a loeation. 

“Most publie sehools, you would get 
tax money to build a sehool,” Dodds 
said. “Charter sehools don’t get that. We 
ean use our money from the state to pay 
rent. . . . When you think about what that 
is, it’s eommereial spaee.” 

Dodds got lueky. A parent who owned 
land in Plymouth leased his land and 
invested in the site work to put modular 
elassrooms on it. But negotiations took 
longer than expeeted, and a week and 


five days before the first day of sehool, 
the modular elassroom was still waiting 
in a nearby parking lot. 

Meanwhile, the staff is ordering mate- 
rials and preparing lessons, developing 
the Montessori-based eurrieulum and 
trying to make sure they will have a tele- 
phone when they open, Dodds said. 

Without a physieal loeation intaet, 
reaehing target enrollment numbers has 
been a ehallenge. It was approved for 56 
students this year, and there are eurrent- 
ly 40 enrolled. 

“A number of families said our sehool 
is so abstraet it’s hard to tell their ehild 
she’s going to move to sehool that 
doesn’t exist yet,” Dodds said. 

Mountain Village is starting with stu- 
dents from kindergarten to grade 3, with 
plans to add more grades during the next 
five years. During the first week, the 
eommunity will be reeeiving baekpaeks 
full of safety edueation supplies, doing 
eommunity-building aetivities and plant- 
ing a peaee tree. 

“A Montessori tradition is peaee edu- 
eation,” Dodds said. “Some sehools 
might have a peaee pole, and part of eur- 
rieulum is eonfliet resolution. We’ll have 
a peaee tree.” 



Neoj) HampshiRe Highland 
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1-800-358-7268 www.nhscot.org 
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your remodeling project, 
you won't leave empty handed. 
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BANKRUPTCY 
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The Companionship of Friends 
An Independent Lifestyle 
Friendly and Supportive Staff 
Serene Wooded Setting 


Call (603) 836-2300 to schedule your visit today. 

200 Alliance Way ~ Manchester, NH 03102 


www.BirchHillTerrace.com 


NEWS & NOTES Q&A 

Losing it 

Bedford man shares weight-loss success secrets 

Jonathan LaMarine’s new Bedford-based nonprofit, New England Obesity Network, 
is targeting obesity and its health risks — which LaMarine personally understands. 
NEON aims to teach people how to fight their overeating tendencies naturally, 
before resorting to bariatric surgery. Visit neonco.org. 


What inspired you to start an 
obesity awareness nonprofit? 

It started from my personal sue- 
eess. I was able to lose 210 pounds 
in one year without surgery. . . . Doetors and 
personal trainers just shook their heads and 
said, “You’re not normal. That’s a freak.” 
They were telling me, “Do not expeet anybody 
to lose that mueh weight that fast and keep it 
off like you did.” I laughed and said, “May- 
be you’re right.” But that’s how it all started. 
I thought, why not help other people do the 
same as I’ve done without surgery — holisti- 
eally, naturally and through lifestyle ehanges? 

Why doesn ^t your nonprofit promote bar- 
iatric surgery as a method of weight loss? 

I was going through the eourses they 
require you to take before [surgery], but I 
lost 81 pounds just on diet alone. I [had been] 
living off of pretty mueh fast food for every 
meal, but I was also overeating as well, with 
the fast food. Instead of having one eheese- 
burger, I eould have a double whopper with 
eheese, two double baeon eheeseburgers with 
it, and onion rings and fries. ... I’m polish- 
ing off my psyehology degree, and there’s 
an idea we eall behavior modifieation — it’s 
just another way to say “a lifestyle ehange.” I 
know it all starts in the mind. 

What are your goals for NEON? 

We want to teaeh about obesity prevention 
and awareness. That ean be done through bro- 
ehures, flyers, pamphlets, going to sehools, 
doing seminars, and I would like to hire dieti- 
tians or have them donate their time, just 
a little, to speak to the publie at these semi- 
nars. And then as we develop and grow I want 
to [employ] people like psyehologists, psy- 
ehiatrists, soeiologists, anybody to do with 
psyehologieal health and fitness and dieting, 
and aetually help people that will eome to us 
when we have our own building one day. I 
think of it like a free elinie. They ean eome 
down, sit down, see if they are ready men- 


Five favorites 


Favorite book: The Bible 
Favorite movie: Inspirational type stories, 
movies like Patch Adams. Also, A Beauti- 
ful Mind and The Great Gatsby. 

Favorite type of music: Rock and roll. I 
love it, but I really, really love music from 
the ’60s and the ’70s like Led Zepplin, 
Pink Floyd, the Doors. 

Favorite food: Haddock 

Favorite thing about NH: The scenery. 


tally to change 
their lifestyles, 
and if not we can 
talk to them more 
and say, “Hey, 
here is why you 
should change 
your life.” We do 
not promote sur- 
gical means, but 
we will not deny 
Jonathan LaMarine it for people who 

see it as best. 
After meeting people like myself, they will go 
speak to dietitians and exercise scientists who 
will start them on a program. But we’ll start 
off teaching about prevention and awareness. 

How is NEON funded? 

We’ve had only one donor so far that has 
helped us out tremendously, and that was 
Holloway Motors of Manchester. The presi- 
dent there gave me a start, a personal check. 
Donations are greatly appreciated at this time. 
We’re building up from scratch. 

What is your best weight loss advice? 

We’ve all heard stories about how peo- 
ple tried to lose in the past. What I found 
works the best is, don’t just jump in with any 
diet program because you’re going to shock 
your body. Coming at it from the psycholog- 
ical standpoint, I said, why not start off small, 
with small little steps? I mapped out what 
I’m going to do — I’m going to take those 
three unhealthy meals that I eat every day and 
turn one into a completely 100-percent lean, 
healthy meal. And then I can have another 
two bad meals that I was accustomed to. After 
two weeks were up, I said, now it’s time to 
introduce meal number two, and that’s how I 
slowly went into a lifestyle change. 

How has your life changed since you lost 
the weight? 

Wow, a whole host of things. I was just so 
happy to be able to play soccer again, where 
I could run around a little bit. I still have to 
have plastic surgery to remove excess skin, so 
I can’t run really fast because of that. I lost all 
this weight for the new life — and a thinner, 
healthier body. But until I have the surgery 
— that’s a little discouraging to be honest, 
because I can’t do many activities until I have 
the plastic surgery to take off the excess skin, 
but I can’t let that discourage me because I’ve 
accomplished so much. 

— Rebecca Fishow M 
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NEWS & NOTES 


QUALITY OF LIFE INDEX 


Doggone it 

New Hampshire dogs are at risk of obtaining a vims that has shown 
up in the state and has killed at least 15 dogs in Lowell, Mass., the Con- 
eord Monitor reported. There is a vaeeine available for the parvovims, 
whieh healthy dogs obtain by getting elose to the feees or vomits of 
dogs that have been infeeted. The vims eauses severe defeeation and 
vomiting and ean lead to death. Allenstown dog breeder Jen Cutter said 
she believes the animals from Massaehusetts aequired the infeetion 
after residents from the state eame to see her dogs. Earlier this month, 
several of her Boston terrier puppies died from the disease. Dogs are 
routinely vaeeinated for parvovims, but it does not work in all eases. 

QOL Score: -1 

Comment: The youngest puppies are at the highest risk for parvo- 
virus, with up to a 20 percent mortality rate even amongst those that 
receive vaccines. 

Historic jackpot 

A New Hampshire eouple is bringing a whole lot more money baek 
to New Hampshire than they left with. Walter and Linda Miseo of 
Chester spent about $100 in a “Lion’s Share” slot maehine at the 
MGM Grand in Las Vegas. After about five minutes of play, they won 
the $2.4 million jaekpot. The maehine, unveiled in 1993, was famous 
for never having given out a Jaekpot, WMUR reported. Released in 
1993, it is the oldest reel maehine in the easino and gets played about 
five times more than the others. Aeeording to Fox News, Walter Miseo 
said he’ll be using the money to pay for his ehildren and grandehild- 
rens’ eollege edueations. 

QOL Score: +1 

Comment: Almost makes you wish there would be some headway in 
NHs casino debate. 

Winter weather worries 

The 2015 edition of the Farmer’s Almanae, whieh is produeed in 
New Hampshire, prediets another nasty winter. “Shivery and shovel- 
ry” are baek, said managing editor Sandi Dunean in an interview with 
the Assoeiated Press last week, with eolder-than-normal and wetter- 
than-usual weather for three quarters of the eountry east of the Roeky 
Mountains. Most of the Northeast is expeeted to reeeive more snow- 
fall than normal, though it will be below normal in New England. The 
Almanae elaims an 80 pereent sueeess rate in its foreeasts, employing 
modern teehnology but still with a “seeret formula” that founder Rob- 
ert Thomas devised in 1792. 

QOL Score: -3, because QOL is already cranky about this short- 
seeming summer 

Comment: On the bright side, the Almanac predicts a warmer sum- 
mer for 2015, a bright light at the end of a long, cold tunnel. 

Gas pump relief 

Gas prices in New Hampshire have continued to drop, another 3.5 
cents in the past week. According to NHPR, the average price of gas 
as of Aug. 25 was $3.45 a gallon, 2 cents higher than the national aver- 
age, which fell 1.3 cents per gallon last week at $3.43. These gas prices 
are $15.5 cents a gallon lower than they were a year ago, 14.2 cents per 
gallon lower than a month ago. 

QOL Score: +1 

Comment: Just in time for QOLs last road trips of the summer. 

QOL score; 89 
Net change; -2 
QOL this week; 87 

Whats affecting your Quality of Life here in New Hampshire? Let us 
know at news@hippopress.com. 
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Medical Careers Training School 

Day or Evening classes available! 
NH Classes in 

Concord, Franklin, Keene, Lebanon, 
Peterborough & Portsmouth 

VT Classes in 

Brattleboro 



ScholarshipsAvailable- REGISTER NOW! 
Training features: 

• Hospital care, home & long-term care 

• Red Cross CPR & First Aid certification 

• Career planning & life-skills training 

• Classroom & clinical training 

+ American 
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CALL the American Red Cross 
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Southern. 
New Hampshire 
University 


Take care of 
your future. 



You take care of everyone else. It's time to4al«,< 
you. At Southern New Hampshire University, 
pressures nurses face, and we’re committedto l 
you the kind of real-world support you need to succeed j 
your educational goals. Our online RN to BSN, Advanced 
Pathway RN to MSN and MSN programs are designed 
to accommodate your busy life. They’ll also deepen your 
expertise. Help you master the latest technology. And hone 
your leadership skills. So you come away smarter, stronger 
and better prepared to thrive, personally and professionally. 
Rnd your nursing program and enroll today. 


$nhu.6du I 1.800.668.1249 I nh.snhu.edu 
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NH School of Mechanical Trades 
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For more classes and information: 

NHTradeSchool.com 
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SPORTS DAVE LONG’S LONGSHOTS 

Baseball thoughts as season winds down 


The baseball sea- 
son goes into its final 
month on Monday 
in a vastly different 
way than a year ago 
for Red Sox Nation. 
At that time the Sox 
somehow were on 
their way to winning 
the AL East and even- 
tually the World Series, all of whieh was 
a big surprise to me. So in a way, it does 
make this year similar, beeause seeing 
them in last plaee is a big surprise too. 

Last year almost everything went right, 
and this year almost everything has gone 
wrong, espeeially with the hitting. Eaeh 
year, based on the talent I was looking 
at, I expeeted middle of the paek. I guess 
that’s why they play the game. But having 
said that, this is the last month of baseball 
for the loeals, and with them in last plaee, 
we’ll to have to find other September sto- 
ries to hold our attention. Here are some 
I’ll be keeping my eye on: 

The eurious story of seeing Texas put 
Yu Darvish on waivers. Yes, they’re in 
last plaee and he has an elbow issue, but 
unlike Jon Lester he’s signed for four more 
years at a very reasonable $12 million per. 
So what gives? I’m guessing to move him 
they’d want the mother lode. But sinee 
the eontract and money fit into their new 
business model I’m wondering why Ben 
Cherington didn’t put in a elaim to get 
him, as he would fill one of the two voids at 
the top of the rotation nieely for 2015. 

The other gettable pitehers I’m keep- 
ing an eye on for those spots are Cole 
Hamels, 2016 free agent Johnny Cueto, 
San Diego’s Tyson Ross and Lester. 

With Baltimore running away with the 
AL East we’ll be watehing Dan Duquette 
earn a measure of revenge against the Red 
Sox and all the other teams that kept him 
on the outside looking in at baseball for 10 
long years after he got booted in Boston 


when the John Henry regime took over. 

Speaking of vindieation, deliberate Ben 
gets it with at least one move. With anoth- 
er 30-homer season in the books and a 
100-RBI season a near eertainty, guess the 
two-year eontraet for David Ortiz was the 
right move after all. 

There’s also Papi’s quest to become the 
second player EVER to win an RBI title 
for a team scoring the fewest runs in its 
league. According to Pete Abraham in 
the Boston Globe the only one to do it 
was Wally Berger of the Boston Braves 
in 1935. Plus we’ll see if he can position 
himself to reach 500 homers next year. It’s 
a long shot, but if he hits 1 0 more the rest 
of the way, he’ll need just 29, so it’ll be 
in reach. 

I can’t get used to Houston being in the 
AL. I’m betting Judge Roy Hofheinz is 
rolling over in his grave at that notion. 

While I hate the Dodgers for how they 
are doing business, Clayton Kershaw is 
a cool one to watch. At 15-3 and the ERA 
at 1.83 it’s now going to be a six-year run 
where the ERA hasn’t been higher than 
2.91. And with the last two below 2.00, 
it’s the best sustained period of excellence 
by a pitcher since the heyday of Pedro in 
Boston. If all stays the same, he’ll go into 
next year trying to match Sandy Koufax’s 
run of winning five straight ERA titles 
between 1962 and ’66. Pedro and Koufax 
— that’s heady company. 

If you’re wondering when was the last 
time you heard anyone talking about the 
Kansas City Royals at this time of year, 
it was during the George Brett era in the 
1970s and mid- ’80s, a time when KC was 
every bit the rival to the Yankees the Red 
Sox were. 

I can’t remember if Theo said he was in 
the twilight of his career when he let Vic- 
tor Martinez walk after a year and a half 
in Boston after costing them Justin Mas- 
terson, but in his three playing seasons 
with the Tigers (he missed 2012 after ACL 


surgery) he’s never hit below .300 and this 
year it’s .328 (second in AL), 25 homers 
and 84. Refresh my memory — they let 
him walk — why? 

Oh, yeah, now I remember — they 
let Victor and Adrian Beltre, who dem- 
onstrated they could play in Boston, go 
because they thought they’d be better off 
with Adrian Gonzalez and Carl Craw- 
ford, who couldn’t. So instead of spending 
the $125 million Martinez and Beltre cost 
the Tigers and Rangers, they spent $310 
million and three prospects to get Gonza- 
lez and Crawford. For the record, in Texas 
it’s been .296, .321, .315 and a fourth-in- 
the-AL .322 this year for Beltre, along 
with three 30-homer seasons and two 100- 
RBI seasons. 

Anyone else notice Anthony Rizzo, 
who was one of the prospects to go for 
A-Gone, has a third-best-in-the-NL 29 
homers and 70 RBI entering September 
for the Cubs? 

Speaking of Theo, with the Cubs ticket- 
ed for last in the NL Central again, that’s 
three for three in the Epstein era. And while 
they won’t lose 100 again, they’re on pace 
for 93, so you’ve got to think the noose is 
going to start getting tight next year. 

Finally, with a new commissioner on 
the way, there’s been a lot of chatter about 
how to “fix” baseball. Most of that is cen- 
tered on speeding up the pace of the game 
(please, please, PLEASE!) and the need 
to bring in more young people. But in a 
way the talks reminds me of that restau- 
rant in Minneapolis that Yogi Berra said 
no one went to anymore because it was too 
crowded. Revenues are at an all-time high 
and attendance absolutely dwarfs what it 
was in the supposed “golden age” of base- 
ball in the 1950s when it stood alone as the 
premier sport in the country — so, since 
the owners only care about money, what’s 
the problem? 

Email Dave Long at dlong(^hippo- 
press.com. 



w/ r 0 /033 Great Events in Manchester 


ARENA 



West Girls Kick-off Soccer Dynasty in August 1 985 


It was August of 1985 and with $200 million in ticket sales the most popular movie of the year was Back To The Future with diminutive 
Michael J. Foxx. Thanks to a lurid cocaine trail naming several big stars in Pittsburgh, baseball’s last dmg scandal was front page news 
across the nation and America was breathlessly waiting the new TV season to see who survived the Moldavian Massacre in May’s season 
ending cliffhanger on the prime time soap Dynasty. As it turned out the ABC show wouldn’t be the only dynasty making news that 
autumn. It’s doubtful that word entered into any conversation as Jack Amero brought together his West girls soccer team for pre-season 
practice in the waning days of August. But that day actually was like Babe Ruth arriving to kick-off the Yankee dynasty in 1920. It was 
just the fifth year of girls high school soccer and the promising Blue Knights had been mnner-up in 1982 and again in a loss to Oyster 
River the previous fall. Crosstown rival Memorial was up first in 1985 in a back and forth battle at Gill Stadium. Joanna Rogowicz first 
gave West a 1-0 lead and Cmsader Marie Laroche then tied it. Wendy Hand made it 2-1 West and Laroche countered to tie it at 2-2 
again with five minutes left, before Hand’s goal with six ticks left gave it the Hollywood ending it deserved. That was the kick-off to a 
miraculous two decade long journey for West that saw them avenge their ’84 Finals loss to Oyster River in the 1985 Final to start a mn of 
15 titles and 18 State Final appearances over the next 21 years that provided an unending series of great events for Manchester. i 
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SPORTS DAVE LONG’S PEOPLE, PLACES & OTHER STUFF 

C-Dogs sweep F-Cats 


The Big Story: Depending how you 
look at things when Portland eomes to 
town to faee the Fisher Cats, you’re either 
depressed beeause the hometown team 
had a rough weekend or elated beeause 
the Red Sox JV was impressive sweeping 
the three-game series. Most impressive in 
the 4-3, 7-1, and 5-0 wins was the eontin- 
ued stellar work of lefty Brian Johnson. 
He moved to 10-2 in AA and 15-3 over- 
all with a one-hit, one-run, 10-strikeout 
seven-inning effort in Saturday’s 7-1 win. 
Portland left town with the best reeord 
in the Eastern League at 84-50 while 
the Fisher Cats dropped to 20.5 games 
behind in what has been a diffieult year 
for the loeals. 

Sports 101: While Notre Dame is tied 
with Ohio State for the most players win- 
ning a Heisman Trophy, astonishingly 
only one Notre Dame player has won in 
the last 50 years. Who was it? 

Sam Carey Classic III: It was anoth- 
er sueeessful effort in honoring the life 
of the late SNHU and Central great Sam 
Carey at the third annual Sam Car- 
ey NH All-Star Classie on Friday. The 
night featured a double-header of loeal 
high sehool alums that ineluded Central’s 
Brett Hansen, Pembroke’s Pat Welch 


and Merrimaek’s Eric Gendron and a 
star-studded line-up of eollege alums, 
many of whom played with Carey at Cen- 
tral or SNHU, ineluding Tyler Roche, PJ 
Young and David Copper. Over $4,000 
was raised at the door and the number is 
expeeted to go higher with matehing eor- 
porate donations, with the proeeeds going 
to the Roek on Foundation founded by 
Matt and Luke Bonner. 

Best Day of the Week: It goes to Jon 
(smile for the little) Berti, who was 
a one-man wreeking erew in the Fisher 
Cats’ 8-2 win in Trenton on Wednesday 
night. He keyed the win by going 3 for 4 
with three runs seored, four knoeked in 
and 10 total bases, whieh eame via his 
two triples and a grand slam homer. 

Sports 101 Answer: Tim Brown in 
1987 was the last Notre Dame player to 
win a Heisman Trophy and before him 
was QB John Huarte way baek in 1964. 

On This Date - Aug, 28: 1987 - Mike 
Sehmidt passes Ted Williams and Willie 
MeCovey with 522 homers. 1994 - Tiger 
Woods wins his first of two US Ama- 
teur Championships. Born: 1950 - Ron 
Guidry, Yankees piteher who should’ve 
been 1978 AL-MVP in addition to being 
that year’s Cy Young winner. ^ 


The Numbers 


,216 - batting average 
of onee highly touted Sox 
prospeet Jackie Bradley Jr. 
before he was sent to AAA 
last week to try and get his 
onee promising stroke baek. 

2 - touehdown passes 
thrown by Nashua freshman 
Trevor Knight in his first 
aetion for UNH in the annu- 
al Blue-White pre-season 
serimmage, whieh was won 


by his Team Cats over Team 
Wild 28-17; Knight was 
7-14 for 123 yards. 

17 - eompletions in 21 
attempts by Tom Brady 
for 204 yards and two TDs 
in the only extended aetion 
he’ll see in the pre-season, 
whieh eame in the Patriots’ 
impressive 30-7 win over 
Carolina on Friday night. 

10 - goals seored in 71 


games for the Manehes- 
ter Monarehs last year by 
the just re-signed for next 
year Sean (get off my) 
Backman. 

21,562 - fans who 

jammed Northeast Del- 
ta Dental Stadium over the 
weekend for the aforemen- 
tioned three-game series 
between the F-Cats and the 
Portland C-Dogs. A 


Sports Glossary 

George Brett: Greatest Royal of them all and perpetrator of the greatest run to launeh 
himself into an umpire argument in history. It eame after being ealled out, long after 
hitting what looked to be a ninth-inning two-run homer to give KC a lead over the hat- 
ed Yankees, thanks to Billy Martin’s protest that the pine tar on Brett’s bat was above 
the legal height. That led to his leap out of the dugout and full-speed gallop to eon- 
front home plate umpire Tim McClelland. And special props to the cameraman who 
caught the absolute deranged look on his face the whole way. What most forget is that 
KC won their protest to the league office and the game, which was eventually replayed 
from Brett’s homer. 

Sandy Koufax: Greatest pitcher this reporter has ever seen. First laid eyes on him 
in 1962, which was the kick-off to a five-year run when he won 18, 25, 19 (got hurt in 
August), 26 and 27 games, five straight ERA titles, pitched over 300 innings and struck 
out over 300 batters three times each. 

Judge Roy Hofheinz: One of the original owners of the Houston Colt 45 ’s and driv- 
ing force behind the first domed stadium in history. Not that the Astrodome didn’t have 
problems when it opened in 1965, where the original grass died because it couldn’t 
grow inside. But it was a visionary accomplishment that eventually ushered in domed 
stadiums and the invention of the dastardly Astroturf 
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- 24 / 7 , 365 . 
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FEAST 


OF 


COLOR 


Your menu for an eye-catching^ flavorful meal 
fresh from the farmers market 


If you want to make the freshest meal you’ve ever tasted, we’ve got a 
farmer’s market menu for you. Our Hippo reporters headed to loeal 
farmers markets to find ingredients for their respeetive assign 
ments: an appetizer, a main eourse, a side dish or a dessert. Some 
of them had no idea what their “star ingredient” would be until 
they got there; others had ideas but needed some advice from the 
farmers about how to use their ingredients. 

The result is a menu that uses fresh foods that are in season 
now, as summer transitions to fall. Read on to find out what it 
took to make stuffed tomatoes, roasted beets, sirloin steak tips 
with garlic and chocolate zucchini squares. 

And if you don’t like these recipes, just do what we did 
— head straight to your local farmers market and talk 
to a farmer about the things they grow and how to use 
them. They’ll be happy to guide you toward 
the makings of fresh, fabulous dishes. 


You say tomato, I say delicious 

Local farmer offers tips for tomato-based appetizer 


By Austin Sorette 

asorette@hippopress.com 

A mission to get some simple toma- 
to soup ingredients from the Concord 
Farmer’s Market on the grounds of the 
Steeplegate Mall leads me to Harry Lewis 
of Lewis Farms in Concord. 

He picks up a tomato, which is colored 
in shades of red, orange and yellow, off 
the table of his stand on a recent Thursday. 
From the top, it shares the same four-leaf- 
clover shape as a bell pepper does. He 
smiles and assures me that it is, in fact, a 
typical heirloom tomato. 

“These ones, that look like peppers, you 
can cut the tops out and stuff it, and cook 
it,” says Lewis says, who has run his farm 
on Silk Farm Road for about 10 years. “It 
will stand right up. You can stand them next 
to each other, and they’ll cook together and 
maintain the shape. You can stuff them with 
tuna fish, rice and hamburg, tomato sauce 
and some cheese. . . . Put a clove of garlic 
in there and have them with steak. It really 
brings out the flavor.” 

Needless to say, my soup plans were 
sufficiently set aside, and I took Lewis’s 
suggestion to make stuffed tomatoes. 



Harry Lewis at the Concord Farmers Market. Austin 
Sorrette photo. 


I did have some trouble extracting of 
the heirloom’s innards — scooping out the 
unnecessary seeds and pulp, I managed to 
poke a hole or two through the tomatoes 
with soft bottoms. But the rest of the rec- 
ipe was easy. 

While my father preferred to scoop the 
filling out first before eating the shell, I 
took the deconstruction approach where I 
cut open the walls and ate them with the 
filling. These tomatoes may have had the 



The final product: stuffed tomatoes. Austin Sorette photo. 


look of a bell pepper, but what helped the 
tomato triumph in terms of taste was the 
burst of juicy flavor inside the shell. 

STAR INGREDIENT: 
TOMATOES 

Lewis has several other suggestions 
for appetizers that use tomatoes, which is 
not surprising considering his greenhouse 


Farmers Market Receipt 

Fresh ■ Local ■ Food 


^Heirloom tomatoes ^3.DD/lb 


TOTAL $3.DD 

# ITEMS SOLD 1 



helps elongate his tomato season from ear- 
ly June to late November. 

“We start picking in June, so that when 
everyone else’s tomatoes are coming in ear- 
ly August, we’re on the downside,” he says. 

While the summer is prime time for most 
farmers to grow tomatoes, these past sum- 
mers have forced the vegetable to consume 
too much water, diluting the skin of the 
tomato as well as its flavor. 

“If it’s really watery, it will have a trans- 
parency look to it. If you pick it up and it 
looks squishy, you’ve just got to pull your 
head away to take a bite to make sure you 
don’t squirt anyone,” he laughs. “Can’t do 
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stuffed Tomatoes 

Courtesy of allrecipes.com 

1 cup of uncooked brown rice 
4 firm tomatoes (size is up to you; I had an 
awful lot of leftovers) 

1 tablespoon chopped green bell pepper 
1 tablespoon chopped onions 
1 tablespoon of finely minced fresh parsley 
!/2 teaspoon of salt 
1 clove of chopped garlic 
1 teaspoon olive oil 
1 cup of black beans 
Salt and pepper to taste 


Set the oven to 400 degrees. While the 
oven is preheating, pour water into a sauce- 
pan and bring it to a boil. Stir in the rice 
until it has been fully cooked. 

Slice off the tops of the tomatoes and 
scoop-out the pulp. For those who like the 
flavor in their dish, you can reserve 3 table- 
spoons of pulp, chopped, for the filling. 

In an appropriate sized bowl, combine the 
rice, black beans, green pepper, onion, 
parsley, salt, pepper, garlic and olive oil. 
After mixing the ingredients well, scoop 
out into the tomato shells. 

Bake in the oven for 20 to 25 minutes. 


nothin’ about the weather.” 

While some foods like watermelon and 
apples have a partieular season, Lew- 
is said, he eats tomatoes from the start of 
the spring farmers markets in Mareh all the 
way until “almost February.” 

“You piek them while they’re still green 
in November,” he said. “Then you take a 
wheelbarrow, take a eapful full of bleaeh. 


and put everything into the wheelbar- 
row. Then, you wash your tomatoes off 
eompletely and dry them. [It] kills all the 
baeteria on them and keeps the skin hard- 
er so they don’t spoil as easily. Spaee them 
out and let the air get them. Keep them in 
a semi-dark plaee and they’ll last a long 
time.” A 


Garlic makes the steak 

Finding the fixings at the Salem farmers market 


By Emelia Attridge 

food@hippopress.com 

I’m not going to lie, I was kind of geek- 
ing out when I purehased sirloin steak tips 
from Steve Hurd at the Salem Farmers 
Market. You definitely get a loeal-eom- 
munity high when you shop at any farmers 
market (whether you’re buying green beans 
or soap), but when you buy meat from a 
farmer, it’s a whole other level of exeite- 
ment. Maybe it’s beeause you learn about 
the eow or ehieken, and how that farmer 
raised it, or beeause it feels so mueh more 
personal than a styrofoam paekage at the 
supermarket. Hurd, who owns Hurd Farm 
in Hampton, said that making the eonnee- 
tion with the farmer is part of the farmers 
market experienee. 

“You ean go to the groeery store you ean 
buy grass-fed beef, but you ean’t talk to the 
guy that raised it,” he said. “You ean meet 
the farmer and see where it’s eoming from.” 

Hurd had a huge white board filled with 
a list of all kinds of naturally raised meats 
available at the market in Salem that day. 
One hour into the market, he’d sold out of 
whole ehieken and eggs, whieh left me with 
an array of beef and pork euts to ehoose 
from, from T-bones and sirloin to short ribs 
and roast. 

“It’s beeoming more popular,” Hurd 
said. “I still have people say, T didn’t know 
you sold meat here; I didn’t bring a eooler.’ 

. . . Ground beef is always popular.” 

All of the meat raised at Hurd Farm is 
grass-fed, whieh Hurd said allows for a 
healthier meat. He said that eustomers (par- 



Sirloin steak tips with onions, peppers and garlic. 
Emelia Attridge photo. 


tieularly health-eonseious eustomers) are 
interested in how the livestoek was raised. 

The sirloin steak tips seemed like a flex- 
ible ehoiee (great for stewing, sauteing, 
grilling or turning into a stir-fry). Although 
they were a little more expensive than the 
steak tips I might have purehased at the 
groeery store, it’s a reasonable priee to pay 
eonsidering where it’s eoming from — not 
to mention knowing it will go straight baek 
into Hurd’s family-operated farm. 

With steak tips in hand, next, I perused 
some of the other stalls to get some ideas. 
There were flavored eheeses and herbs that 
seemed inspiring, but ultimately, I eouldn’t 
ignore the bright eolors of the vegetable 
stands. 

Wally’s Vegetables is based in Haver- 
hill, Mass., and is one of a eouple other 
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Voted BEST FARMERS MARKET 


by Hippo Readers 4 
Years Running! 


Summer Fruit & Veggies Tomatoes & 
Sweet corn • Eggs • Herbs 
Baked Goods • Cheese • Milk 
Maple Syrup & Maple Products 
Specialty Produce 
Special-made Wooden Wares 
Homemade Soaps & Lotions 


NH Meats & Fresh Seafood 
NHWine* NH Brewed Ales 
Pet & Dog Treats 
Organically Raised Produce 
Potted Plants 
Cut Flowers & Bouquets 
Coffee & More... 


What a difference fresh-picked makes! 


The Concord Farmers’ Market now through October 25 ™ 


With 2 locations 

Thursday 3-6:30 pm - Steeplegate Mall, Loudon Rd. 

Saturday 8:30 to 12 noon - Capitol St, Next to the State House 
Vendors and products may change at either market 
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Shop fresh while you can 


Summer farmers markets are winding down 
in the coming months. Here’s a list of when 
your local markets will close for the season. 


ENDING IN SEPTEMBER 


• LACONIA MAIN STREET OUT- 
DOOR MARKETPLACE in the 

municipal parking lot between Main and 
Pleasant Sts. on Thursdays from 3 to 7 p.m. 
until Sept. 18. Find them on Facebook. 

• DEERFIELD at 10 Church St. on Fri- 
days, from 3:30 to 6:30 p.m. until Sept. 19. 
Visit farmersmarket.deerfield-nh.us. 

• DERRY at 1 West Broadway on Wednes- 
days from 3 to 6 p.m. until Sept. 24. See 
uppervillagehall.org/derry-farmers-market. 

• LEE at the comer of Route 155 and 
Recycling Road on Thursdays from 3 to 
6 p.m. until Sept. 25. See facebook.com/ 
leefarmersmarket. 

• TILTON at the Tanger Outlet Center, 

120 Laconia Road, on Fridays from 3 to 7 
p.m., until Sept. 26. Visit tiltonfarmersmar- 
ket.com. 

• LACONIA at the City Hall parking lot. 
Beach Street East on Saturdays from 8 a.m. 
to noon until Sat., Sept. 27. Visit laconia- 
farmersmarket.com. 

• PENACOOK Mondays, from 4 to 6:30 
p.m. at Rolfe Homestead, 11 Penacook St., 
until Sept. 29. Visit penacook.org. 

• MOODY POND, WEARE at 3 George 
Moody Road, on Fridays, from 3 to 6:30 
p.m. until Sept. 26. Visit moodypondmar- 
ketplace.com. 


ENDING IN OCTOBER 


• CANTERBURY in Canterbury Center on 
Wednesdays from 4 to 6:30 p.m. until Oct. 

1 . See ccfma.net. 

• NORTHWOOD Thursdays from 3 to 
6:30 p.m. at the comer of Routes 4 and 202 
until Oct. 2 (may be open dates following 
depending on weather). Visit northwood- 
farmersmarket.blogspot.com. 

• DURHAM at the Town Offices on Mon- 
days from 2:15 to 6 p.m. until Oct. 6. See 
seacoastgro wers . org . 

• WILTON at Main Street park, Tuesdays 
from 3 to 6 p.m. until Oct. 7. Call Nicole at 
654-6201 or email eccentricmoon@yahoo. 
com. 

• DOVER at the Dover Chamber parking 
lot, 550 Central Ave. on Wednesdays from 
2:15 to 6 p.m. until Oct. 8. See seacoast- 
gro wers. org. 

• MILFORD on Saturdays in the Tractor 
Supply parking lot, 191 Elm St., from 10 
a.m. to 1 p.m. until Oct. 11. Visit milfordnh- 
farmersmarket. com. 

• NEW BOSTON on the Town Common 
(comer of Route 13 and Meetinghouse 
Road), Saturdays from 9 a.m. to noon, until 
Oct. 1 1 . See newbostonfarmersmarket. 
webs.com. 

• NASHUA on the Main Street bridge on 
Sundays from 10 a.m. to 2 p.m, until Oct. 

12. Visit downtownnashua.org. 


• AMHERST at Bedford Fields of 
Amherst, 42 Route 101 A on Thursdays 
from 3 to 6 p.m. until mid-October. See 
facebook.com/Amherst.Farmers.Market for 
exact end date. 

• BEDFORD at St. Elizabeth Seton Parish, 
190 Meetinghouse Road on Tuesdays from 
3 to 6 p.m. until Oct. 14. Visit bedfordfarm- 
ersmarket.org. 

• MERRIMACK in the parking lot at 5 1 5 
DW Highway, Wednesdays from 3:30 to 
6:30 p.m. until Oct. 15. Visit merrimacknh. 
gov. 

• AT KIN SON at Freshwater Farms, 1 Kip- 
cam Road on Saturdays from 9 a.m. to 1 
p.m. until Oct. 18. See atkinsonfarmersmar- 
ket.org. 

• WEARE at Center Park, 1 East Road, on 
Fridays from 3 to 6 p.m. until Oct. 18. Visit 
harvesttomarket.com. 

• MANCHESTER on Thursdays, from 3 
to 7 p.m. on Concord Street next to Victo- 
ry Park (across from the Manchester City 
Library) until Oct. 23. Visit manchestemh- 
farmersmarket.com. 

• CONCORD on Capitol Street on Satur- 
days from 8:30 a.m. to noon; in the parking 
lot at the Steeple Gate Mall, 270 Loudon 
Road on Thursdays from 3 to 6 p.m. Ends 
Sat., Oct. 25. See concordfarmersmarket. 
com. 

• WARNER Saturdays from 9 a.m. to 1 
p.m. at Warner Town Hall, 5 E. Main St., 
until Oct. 25. Find them on Facebook. 

• SALEM at Lake Street Garden Center, 37 
Lake St., Sundays from 10 a.m. to 2 p.m. 
until Oct. 26. Visit salemnhfarmersmarket. 
com. 

• HOPKINTON at Beech Hill Farm, 107 
Beech Hill Road on Wednesdays from 4 to 
7 p.m. until Oct. 29. See hopkintonfarmers- 
market.org. 

• EXETER on the Swasey Parkway, Thurs- 
days from 2:15 to 6 p.m. until Oct. 30. See 
seacoastgro wers . org . 

• ROCHESTER in the Ben Franklin park- 
ing lot at the comer of Union St. and 
Wakefield St., Tuesdays and Thursdays 
from 3 to 6 p.m. until Oct. 30. 


ENDING IN NOVEMBER 


• PORTSMOUTH at the City Hall park- 
ing lot on Junkins Ave., Saturdays from 8 
a.m. to 1 p.m. until Nov. 1. See seacoast- 
gro wers. org. 


YEAR-ROUND 


• HENNIKER at 57 Main St., on 
Thursdays from 4 to 7 p.m. Visit henniker- 
farmersmarket.com. 

• CONTOOCOOK at the Contoocook 
Train Depot, 896 Main St. on Saturdays 
from 9 a.m. to noon (moves to the Hopkin- 
ton Town Hall on Nov. 1). Hours shift from 
10 a.m. to 1 p.m. Columbus Day weekend. 
Find them on Facebook. 


Bay State vendors who participate m the 
weekly summer market in Salem. One bas- 
ket filled with garlic caught my eye, which 
happened to be resting just behind a crate 
of green peppers. I purchased two small 
green peppers and one head of garlic, and 
picked up a small white onion as well. 

Preparing the steak tips was extremely 
easy. I minced two cloves of garlic and let 
it simmer in the skillet with a tablespoon of 
olive oil. I added the steak tips to the skil- 
let and let those brown before adding the 
peppers and onions. I wasn’t working from 
a recipe (just my general cooking knowl- 
edge), so I was a little nervous that the dish 
would come out bland despite the garlic. I 
had already seasoned the steak tips with a 
little bit of salt and pepper, but when there 
was just enough fat in the skillet, I threw in 
a “dash” of Mrs. Dash (the original blend, 
my favorite seasoning mix, which contains 
pretty much everything in your spice cabi- 
net, including black pepper, parsley, celery 
seed, basil, oregano, thyme and mustard). I 
tossed in the peppers and onions and stirred. 

I wasn’t looking at the time when I was 
cooking, but it was probably one of the eas- 
iest meals I’ve made in a while. 


STAR INGREDIENT: 

GARLIC 

Late summer is a perfect time to find 
garlic in the Granite State. Farmers like 
Naomi Scanlon of Two Sisters’ Garlic in 
Canterbury harvest garlic in late July. 

“It’s many times called the liberty plant, 
because you plant it Columbus Day week- 
end and then you harvest it shortly after the 
Fourth of July,” she said. “The northern gar- 
lic, the hardneck [variety], needs the coldness 
over winter, and the cold usually determines 
the spiciness, the fire of the garlic.” 

Other factors like the soil and minerals 
can give a garlic harvest varying characteris- 
tics, from hot to mild. Softneck garlic grows 
in warmer climates and is typically what you 
find in grocery stores, Scanlon said. 

“Typically the hardneck is definitely 
the hotter, the more fiavorful of the two. 
But you cook them the same way. Sup- 
posedly the softneck stores longer, but our 
hardneck up here is storing well into May, 



Ingredients fresh from the farmers market. Emelia 
Attridge photo. 


Farmers Market Receipt 

FrGsh ■ Local ■ Food 


Hurd Farm 

*Sirloin steak t ips : $17 • TT/lb 


lijally''s Vegetables 
*Green peppers: $E-DD/lb 

*Small white onion: $1.SD 

^Garlic: $D.7S 
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sometimes June.” 

While you can find garlic anywhere from 
late July into the spring in New Hampshire, 
Scanlon said it is most scarce between May 
and July. The garlic green and garlic scape, 
often called the first garlic of the season, 
are other ways you can enjoy garlic in the 
early summer. 

“Many people look for that big bulb, 
but we have found that we actually like the 
smaller, the medium bulb, better. The cloves 
are a little bit smaller, but we think they are 
most fiavorful and will last longer, and have a 
longer shelf life,” Scanlon said. A 


Sirloin steak tips with onions, 
peppers and garlic 

1 pound of sirloin steak tips 

2 small green peppers 

1 small white onion 

2 eloves of fresh garlie, mineed 
1 tablespoon olive oil 

Pineh of Mrs. Dash (or favorite spiee 
eombination) 

Salt and pepper 

Cut green peppers and onion into small. 


bite-size pieees and set aside. Cut steak 
tips into smaller eubes and season with 
salt and pepper. Add olive oil to skillet on 
low heat. Add garlie to the skillet and sim- 
mer on medium-low heat. Add steak to 
the skillet, making sure that the steak tips 
aren’t touehing. After steak tips start to 
brown, add Mrs. Dash or preferred spiee 
eombination. When there is enough fat 
in the pan and the steak tips look about 
eooked, add ehopped onions and peppers. 
Continue stirring and let the vegetables 
sweat until meat is eooked well done. 
Serve and enjoy. 
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The beet is on 



Add some deep purples to your autumn palette 


The main ingredients, including farm-fresh beets and fingerling potatoes. Rebecca Fishow photo. 


By Rebecca Fishow 
rfishow@hippopress.com 

I’ve never eooked beets before, but the 
sweet root vegetable eaught my attention at 
the Manehester Farmers Market as I was try- 
ing to think up the perfeet autumn veggie side 
dish. 

Beets are in season late summer through 
fall. I pieked up a eouple bunehes from Nigel 
Coeo, who was manning the Brookford Farm 
stand at the Manehester Farmers Market on a 
Thursday afternoon. He advised me to look 
for the bunehes with smaller bulbs, whieh are 
more flavorful. 

I tend to be a somewhat minimalist yet 
experimental eook, and I was sure that if I 
pieked up some other standard autumn items, 
like onions, potatoes and garlie, and used 
some fresh herbs like rosemary, thyme and 
sage, I eould figure something out. 

At the farm stand of Charlie Reid and Anne 
Diekerson, owners of Osprey Cove Farm in 
Madbury and Stone Wall Farm in Notting- 
ham, I reeeived some more suggestions. 

I zeroed in on Reid’s pints of small, long 
fingerling potatoes (grown from the seed of 
last year’s erop and “absolutely so good they 


don’t need to be eaten with butter,” Reid said) 
and mentally added them to my side dish. 

I wanted a seeond opinion, so I asked Reid 
if that might work. 

“Yes, absolutely,” he said. 

A barbeeue during a trip to see friends in 
northern Vermont proved the perfeet opportu- 
nity to test it out, and I happily aeeepted my 
friends’ offers to help. We learned fast that 
the bright, deep purple-reddish juiee stains 
quiekly and will spray all over everything 
if you’re not eareful (we weren’t). “It looks 
like a erime seene in here,” one of my friends 
joked. Luekily, the juiee easily wiped off of 
eounters, applianees and hands. 

After the beets, potatoes, onions and gar- 
lie were ehopped and the oven was preheated 
to 400 degrees I tossed them in a large baking 
pan with oil, the fresh herbs, salt and pepper 
and loaded it into the oven. 

When the veggies passed the bite test and 
were niee and soft inside I pulled them out of 
the oven and tossed them with roughly 1/2 to 
3/4 eup of erumbled feta. I wasn’t sure how 
mueh to add, but when it eomes to eheese, I 
tend to be somewhat liberal. 

The dish was a hit. We all eame baek for 
seeonds, even thirds, and agreed that the 


U-PICK BLUEBERRIES 

BLUE MOON 


BERRY FARM 


195 Waldron Hill Road* Warner. NH 
Big, plump and delicious 

BLUEBERRIES 

are in for the summer! 

PI Follow us on facebook for up-to-the-minute conditions 

Monday- Saturday 8am- 8pm 
Sunday 9am-4pm 


BLUEBERRIES ARE A SUPERFOOD! 


Open Labor Day 

I II II I Ti I pedals M 


Over 900 varieties 
of hardy perennials, 
flowering vines, choice 
shrubs, berry bushes 
and a world of roses. 

UNCANOONUC MX 

PERENNIALS 





Open 9-5 Wednesday - Sunday 
452 Mountain Road, Goffstown P| i 
603 497 3975 | www.uncanoonucmt.com 




TROUBLES? 


Tax Preparation 
IRS Representation 
Taxpayer Compiiancy 

Past due tax returns or 
lost records no problem 


Rodger W. Wolf & Company 


95 Eddy Rd., Suite #617, Manchester | 836-5001 | RodgerWWolfCPA.com 
Rodger@wolfcpa.comcastbiz.net 


Roasted beets and fingerling 
potatoes 

1 pint fingerling potatoes, larger ones eut in 
halves or thirds 

2 small bunehes of beets, eut in large 
ehunks 

1 onion, roughly ehopped 

2-3 eloves garlie, roughly ehopped 

2-3 sprigs rosemary, just the leaves 

2-3 sprigs thyme, just the leaves 

A few sage leaves, ehopped 

Salt and pepper to taste 

72 - V4 eup erumbled feta eheese 


Preheat the oven to 400 degrees. Cut off 
the stems, leaves and tails of the beets 
(save the leaves to saute as the dish bakes). 
Peel them and ehop them into 1-1.5 ineh 
pieees. Rinse the fingerling potatoes. Leave 
the skins on and ehop the larger ones into 
two or three pieees. Roughly ehop an 
onion and two or three eloves of garlie. 

In a medium or large baking pan eombine 
the veggies, drizzle olive oil, and sprinkle 
them with fresh rosemary, thyme and a lit- 
tle ehopped sage. Toss the ingredients to 
eoat, then set them in the oven to eook for 
about 45 minutes, until potatoes and beets 
are soft when stuek with a fork. Transfer 
to a serving dish and add erumbled feta. 
Serve warm. 


Come Find the Unexpected 

CD’s • DVD’s • RECORDS • COLLECTIBLES • ELECTRONICS 



1015 CANDIA RD (rear) MANCHESTER, NH *93 Exit#6,Candia Road, 1/4 Mile on right 

(603) 518-5413* facebook.com/ThriftysSecondHandStuffEl 


Mon, Tue: 10-6pni, 
Weds, Thurs, Fri: 10-8pm 
Sat 10-6pm, Sun: 12-6pm 
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YOU’VE “HERD” OF THE 
HUNGRY BUFFALO... 


COME EXPERIENCE! 

*Buffalo Rueben 
w /Hand Cut Fries 

*Bison Rib Eye 

*Blackened Haddock 


Plus much much more! 

500 Wings 

Every Day 4pm to 6pm 



UNGRY BUFFAIO 

www.HealthyBuffalo.com 


Open Mic Night 

Thursday Night 8:30pm 


• BuzzTime Trivia 

• Texas Hoid’em 
• Pool & Live 

Entertainment! 


603 - 798-3737 


091430 Fox Pond Plaza « Rte. 1 06 & Rte. 1 29 - Loudon 


Dead or Alive 


We pick up your junk vehicle or un- 
wanted metal, dispose of it, and recycle ' 
it. We also dispose of household items, 
electronics, or any other metal 

S & S Metals 

1 96 Rockingham Rd. 
Londonderry, NR 
537-1000 
wwwssmetalsnh.com 


KANGLE 

Spa 


Wellness Spa & Sauna 

Experience the ultimate in 
Relaxation with Asian Body 
Work, Back Walk, and Sauna. 



WALK-INSWELCOME 

7 DAYS A WEEK 
9am-11pm 

FREE SAUNA 
978 - 777-3988 

325AN.MainSL(Rte.114) 
Middleton, MA 01949 



The Math Learning Center 


Uncle ■■■ 
Bob’s ■ 

self ■ 
storage 


Free 

Truck Rental 


Serving Concord, 
Manchester, Nashua 
and Salem, NH! 


888-8UNCLEBOBS 

www.unclebobs.com 


— I 'New customers only. First 25 miles free; 

mileage rate applies thereafter. Deposit 
required. Local moves only. Contact us for additional 
restrictions and requirements. Available at select locations. 


092699 


Math 

Enrichment 


Homework 
. Help 


Get ready. Get set 
Get ahead. 


Now enrolling for fall 


603 - 644-1234 


mathnasium.com/northmanchester 
North Side Plaza, Bicentennial Drive, 
Manchester, NH 


feta added the perfeet briny eomplement to 
the sweetness of the beets. 

My friends also agreed that the beets 
outshined the potatoes, and there was some 
speeulation that sweet potatoes might have 
been a good addition. Turnips and eelery 
root or other root vegetables would also 
provide dimension — not that it really 
needed any. 


STAR INGREDIENT: 
BEETS 

One of the best things about this veggie is 
how versatile it is. Beets grow in both late 
spring and the fall and everything from the 
sweet, robust bulbs to the eitmsy greens ean 
be eooked and eaten. You ean skew them, 
roast them, grill them or saute them with 
other vegetables. 

“You eould do a stir fry with beets, egg- 
plant, beans and kale, with garlie in a frying 
pan with oil. Just put a eover on it and if you 
sliee the beets thin enough, they will eook in 
time with the other veggies,” farmer Charlie 
Reid said at the Manehester Farmers Market. 

“You ean do a ton of stuff with them,” 
Nigel Coeo of Brookford Farm agreed. “I 
skew beets or eut them really thin and saute 
them. They make good kabobs. I like them 
eut in little wedges, put in between peppers. 
People even eook the beet greens. I like to 
eook them in baeon grease.” 

The deep eolors of beets eome from 
unique phytonutrients ealled betalains, 
whieh are antioxidants and anti-inflamma- 
tories and may also proteet against liver 
disease and lower blood pressure. A 



The finished product: roasted beets and fingerling 
potatoes. Rebecca Fishow photo. 


Farmers Market Receipt 

Fresh ■ Local ■ Food 


Brookford Farm 

*BGGts: $3.DD/bunch 

*0nion: ^S-DD/lb 

*FGta chGGse: $m.DD/lb 

(usually to per piece) 


CharliG''s Certified Organic 
^Garlic: ^l-DD 

^Fingerling potatoes : • 5D/pt • 


TOTAL $EE.5D 

# ITEMS SOLD S 


6 7 8 


2 3 4 5 



***CUSTOriER COPY*** 


Zany zucchini 

Have a veggie with your dessert 


By Kelly Sennott 

ksennott@hippopress.com 

Who knew you could make chocolate cake 
from zucchini? 

Not me. Farmer Drema Cady of Country 
Dreams Farm in Nashua gave me the idea 
when I told her about my assignment to create 
a dessert using a fresh-from-the-farm ingredi- 
ent that would be in season throughout a good 
part of the fall. 

I met Cady at the Amherst Farmer’s Mar- 
ket, which, at the time, didn’t have pumpkins 
yet, and there weren’t a lot of apples, either. 
The berries would be out of season soon, and 
the peaches, Cady said, could last through 
mid-September, but likely not much longer. 

She did, however, have a “delicious” zuc- 
chini chocolate cake recipe — but not on her. 
So I decided to search through my mom’s old 
cookbooks when I got home. I settled on a 
recipe I found in a cookbook that was com- 
piled by the Guild of St. Mary of the Nativity 



Star ingredient: farm-fresh zucchini. Kelly Sennott photo. 


Church in Scituate, Mass., called Heavenly 
Foods Too: Favorite Recipes of the Guild oj 
St. Mary of the Nativity. 

At the front of the dessert section, there 
was a recipe for chocolate zucchini squares 
that sounded easy enough. I am not what 
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The finished product: chocolate zucchini squares. Kelly Sennott photo. 


you would call a baker. The last time I made 
dessert not from a box was last year — for 
another work assignment, in faet — and it 
was a 10 -minute miero waved fudge. 

This reeipe was a tiny bit more eomplieat- 
ed and time-eonsuming beeause it required 
grating two eups of zueehini, whieh Cady 
said would make the eake moist. 

The proeess went pretty smoothly; most 
of the items in the mix were things you’d 
typieally find around the house, though it 
did take a bit longer to prepare than I initial- 
ly guessed. I also definitely added more than 
just a half eup of ehoeolate ehips. 

I baked the squares for the minimum 40 
minutes and was glad I didn’t keep them in 
any longer. The result was more eake-like 
than I’d antieipated. I tried it with whipped 
eream, but I think it would have tasted better 
with butter. (What doesn’t?) 

I brought the eake to a party that week- 
end and it was gobbled up quiekly. One 
person asked me for the reeipe, as she’d had 
an exeess of zueehini at her house and was 
looking to use it up. A eouple others were sur- 
prised and happy to hear they were getting 
some of their veggies in the form of a dessert. 

STAR INGREDIENT: 

ZUCCHINI 

The zueehini I used was grown by Coun- 
try Dreams Farm in Nashua, owned and 
operated by Drema Cady. If you’re a farm- 
ers market regular, you might reeognize her; 
she often sells produee at the Nashua, St. 
Joseph Hospital, Derry, Amherst, Groton and 


Farmers Market Receipt 

Fresh ■ Local ■ Food 


Country Dreams Farm 
medium zucchinis ^E-DD/lb 


TOTAL $E.DD 

# ITEMS SOLD E 



>ic3|c)icCUST0riER COPY*** 


Milford farmers markets. She reeommend- 
ed a traditional green zueehini for my baking 
endeavor. 

“We grow between eight and 10 dif- 
ferent varieties of zueehini, but the green 
zueehinis have more moisture in them,” 
Cady said. As sueh, she said, they’re ideal 
when you’re eooking things like breads or 
eakes. They’re also hearty vegetables and 
will last until the first frost. 

Her other varieties are better suited for 
other types of eooking. Eight Ball zueehi- 
ni is best served stuffed like a pepper and 
baked in the oven, while the varieties with 
less moisture fare best grilled. 

“Some of the stuff we sell you’ll nev- 
er find in a groeery store beeause it’s not 
profitable to grow when the seeds are more 
expensive,” she said. “We work with the 
niehes. . . . Buying loeal ean be fun and what 
you eat should be fun. It doesn’t have to be 
the same drab thing every week.” A 


Chocolate zucchini squares 

F 2 cup margarine 
F 2 cup oil 
P /4 cup sugar 
2 eggs 

1 /2 teaspoon vanilla 
/2 cup sour cream 
1 /2 cup flour 
4 tablespoons cocoa 
1 /2 teaspoons baking soda 
/2 teaspoon cinnamon 
/2 teaspoon salt 


2 cups grated zucchini 
/2 cup chocolate chips 
/2 cup chopped nuts 

Cream the margarine, oil and sugar well. 
Add two eggs, vanilla and sour cream. 

Beat well. Mix in the dry ingredients and 
blend well. Stir in the zucchini and blend. 
Pour this into a greased and lightly-floured 
13 -inch by 9-inch pan, and top with the 
chocolate chips and chopped nuts. Bake at 
350 degrees for 40 to 45 minutes. 


Healthy Body 
+ Healthy aAind 


HEALTHY KID^ 


Granite State^ 


Natura 


WfRE 
HKtro 
S HELP! 


Family OWNED SINCE 197 1 


Multivitamins 

Atten^^^Focu^upport 
Mood a^ffiet^upport 
Health^^^rcks^j^ Bars 
Youth ^gojj^^pport 
Immu ne 3uppodJ ~ 
Probiotic^ 


164 North State St., Concord, NH ( 1 Miie N. of Main St.) 

OPEN EVERYDAY • 224-9341 • www.GraniteStateNaturals.com 093554 



Lease for 


^1ilt9 


10 yrs/IOOK miles limited powertrain warranty 
5 yrs/GOK miles limited basic warranty 
5 yrs/IOOK miles anti-perforation warranty 
5 yrs/GOK miles 24-hour roadside assistance 


Zmonth 




(KIA) 

KIA MOTORS 

The Power to Surprise" 


337 Hooksett Rd., Manchester, NH • KiaNH.com • 1-800-603-1 KIA 

Photo may not be actual vehicle. Some restrictions apply. See dealer for details. All factory rebates to dealer. Must qualify for all 
incentives. No money down on featured vehicles. $0 Security Deposit. *Lease 36 months/1 2K miles per year. $2,995 Cash or 
Trade. Administration, tax, title, registration, and destination fees not included in pricing. Must qualify for loan and factory rebates. 

See dealer for details. Can not be combined with any other offers. Pricing ends 8/31/14. 
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THIS WEEK 

EVENTS TO CHECK OUT AUGUST 28 - SEPTEMBER 3, 2014, AND BEYOND 



Thursday, Aug. 28 

Enjoy the last (unofficial) weekend of summer with some competition. The 
NH Fisher Cats play the Harrisburg Senators today at 6:35 p.m. at North- 
east Delta Dental Stadium (1 Line Drive, Manchester, 641-2005, nhfishercats. 
com). The Lowell Spinners play the Aberdeen IronBirds today through Satur- 
day, games at LeLacheur Park 450 Aiken St., Lowell, Mass., 978-459-2255, 
lowellspinners.com) start each day at 7:05 p.m. Or head to the Dover Arena 
(110 Portland Ave., Dover, 516-6060, seacoastrollerderby.com) for Seacoast 
Roller Derby. The Poison Pixies take on the Worcester Warriors on Saturday, 
Aug. 30, at 5:30 p.m. 




Friday, Aug. 29 

Check out New England film- 
maker Jay Craven’s Northern 
Borders, a Vermont-set coming 
of age story, at Red River The- 
atres (1 1 S. Main St. in Concord, 
redrivertheatres.org), where it 
screens Friday, Aug. 29, and Sat- 
urday, Aug. 30, at 2, 5:30 and 
7:45 p.m.; Sunday, Aug. 31, at 2 
and 5:30 p.m. and Mon., Sept. 1, 
at 2:10, 5:30 & 7:45 p.m. (with 
additional screenings through 
Thursday, Sept. 4). Find our sto- 
ry about the movie at e-pages. 
dk/thehippo/376/52. 



Saturday, Aug. 30 

Cruising Downtown Car 
Show returns to Elm Street 
and downtown Manches- 
ter today from 8 a.m. to 4 
p.m. The Manchester Rotary 
Club’s annual event includes 
classic cars, entertainment, 
live music, vendors and food 
from local restaurants. Visit 
cruisingdowntown. com. 



Saturday, Aug. 30 

Show off your progress 
after a summer of running: 
The New Hampshire 10-mil- 
er around Lake Massabesic 
kicks off today at 9 a.m. from 
the Lake Massabesic park- 
ing lot in Auburn. Or sign 
up for the two-person, five- 
mile relay. Registration costs 
$40 for individuals and $70 
for relay teams on race day. 
For more information, vis- 
it millenniumrunning.com/ 
newhamp shire 10. 



Saturday, Aug. 30 

Catch musical acts Ani- 
mals and Shapes (pictured), 
Cornelius Peppercorn and the 
Matadors, Clara Berry and 
Thomas Anello at the Lala- 
palala Music & Arts Festival 
today from 1 p.m. to 1 a.m. at 
the Stone Church, 5 Granite St. 
in Newmarket, on Saturday, 
Aug. 30. The event also will 
include art, poetry, firedanc- 
ing, hoopdancing, a liquid light 
show, an art raffle and more. 
Admission costs $5; see stone- 
churchrocks.com. 


Eat: Local 

“NH Grown Harvest” is the theme of the 
Currier’s September After Hours event, 
scheduled for Friday, Sept. 5, from 6 to 9 
p.m. Head to the Currier Museum of Art 
(150 Ash St., Manchester, 669-6144, cur- 
rier, org) for live music, instruction on how 
to make your own preserves, a pasta-mak- 
ing demonstration and apple stamps. The 
evening will also feature a cash bar and 
full menu at the Winter Garden Cafe with 
seasonal specials and specialty adult root 
beer floats. 


Drink: Local 

Try the beers of Portsmouth-based Great 
Rhythm Brewing (greatrhythmbrewing, 
com) at a tasting on Thursday, Aug. 28, 
from 5 to 7 p.m. at The Beer Store (433 
Amherst St. in Nashua, 889-2242, thebee- 
rstorenh.com). 


Be merry; With Toad 

See Toad the Wet Sprocket, the headlin- 
ing band for the Riverfront Music Festival, 
which will also feature Delta Rae, Jamie 
Scott, Air Traffic Controller and Will Dai- 
ley, on Saturday, Aug. 30, from noon to 
6:30 p.m. at Waterfront Park in Newbury- 
port. Mass. The festival is free (put on by 
92.5 FM The River; see theriverboston. 
com, where they recommend arriving ear- 
ly). Find more about the festival on page 
18 of the Aug. 28 issue of the Seacoast 
Hippo (go to seacoasthippo.com). 


Official Cesar Grade Jiu-Jitsu Training Academy, Fully certiftedB)ack Belt Instructors. 


• Professional Instruction 

• 7,500 SQ FT Training Center 

• State of the Art, Immaculate Facility 

• Non-competitive atmosphere 

• Over 30 years teaching experience 


TaKe CHaRce of hour FiTness! 



ZoniB 
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LAIRD INSTITUTE 

. of 


Proudly Invites You 
to Begin a New Career in the fields of 
Esthetics • Spa Nail Technology 
And Now 
MASSAGE THERAPY 

Learn how to create wellness through the power of touch. 
It all starts wrth a great education. 

Full and part time programs available, 
start your journey today 


CLASSES STARTING NOW 

ComeTour NH’s Premiere 
Learning Center forTherapeutic Arts 

LAIRD INSTITUTE 






98 1 Second St, Manchester NH, 03 1 02 1 603.625.6 1 00 


Call or email to schedule an appointment I mfo@lairdinstitute.COm I lairdinstitute.COm 




smcEisze 


mm 


BEAR SHOWS 
TRAIN RIDES 


CIRCUS ACTS 
SEGWAY PARK 
MUSEUMS 
GIFT SHOPS 
&MUCH MORE! 


the m 


FOR YOUTH DEVELOPMENT® 

FOR HEALTHY LIVING 

FOR SOCIAL RESPONSIBILITY 


BUILDING STRONG 
KIDS & FAMILIES 

YMCA Allard Center | YMCA of Downtown Manchester 

It's happening every day at the Y — families are getting closer and 
living better so they can learn, grow, and thrive. At the Y, everyone 
from youth to seniors engage in physical activity, learn new skills, 
and build self-confidence in a safe, supportive environment. Enjoy 
quality programs like: 

TRX 

Gymnastics 
Tennis 
Youth Sports 
Water Aerobics 
Rock Climbing 

Swimming lessons, and more! 

Each day at the Y, families are coming 
together to get healthy. Join us! 


Fall I registration begins August 18 | Classes begin September 8 


Goffstown 603.497.4663 | Manchester 603.623.3558 | www.graniteymca.org 
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ARTS 

The leather lady 

Inside Claire Renaud’s leather studio 



By Kelly Sennott 

ksennott@hippopress.conn 

If you need a beautiful leather euff braee- 
let, vase or pieee of wall art, Claire Renaud 
is your girl. 

The Derry resident is the unoffieial leath- 
er lady in the New Hampshire art seene 
— she’s a juried member of the League of 
New Hampshire Craftsmen for both leather 
and fiber, and she regularly teaehes leath- 
er eraft workshops at plaees like Studio 550 
in Manehester and the Bead Bush Studio in 
Deerfield. 

The leather fanatieism began about five 
years ago, when her son, a minimalist run- 
ner, requested that she eonstruet something 
for him to tie to the bottom of his feet. They 
went to her eostume warehouse, and she 
made him a pair of “shoes.” When she was 
through, the leftovers eaught her eye. 

“There were seraps of leather on the floor. 
I thought it looked so pretty — just the shape 
of it, the serap, looked like a euff, so I pieked 
it up and started stitehing on it,” Renaud said 
during an interview at her Derry home stu- 
dio. “I just loved working with the leather, 
and I’ve never stopped.” 

Her leathery art eonsists of new and upey- 
eled work. For some items, she praetiees an 
aneient teehnique ealled Cuir Bouilli, whieh 
is used in eonstrueting leather baskets and 
leather euff braeelets. She demonstrated the 
teehnique during the visit, dipping a reeently 


See Claire Renaud’s art 


Where: Cask & Vine, 1 E. Broadway, 
Derry 

Contact: cleverleatherart.com, contact® 
cleverleatherart.com, the costumegal- 
lery.com 


made braeelet in boiling water to harden it. 

Between her artisan work and her full- 
time theatrieal Derry eostume business. 
The Costume Gallery, Renaud has found 
time to up her resume a few more notehes. 
Her first try at leather wall art hangs at the 
Cask & Vine in Derry and is eomprised of 
leather stretehed, dyed and woven around 
seavenged seraps of metal. Her work has 
just been taken by the Currier Museum of 
Art’s gift shop, and her website details a 


new offering for hopeful artists: euff-mak- 
ing parties. 

Like a paint party meets Tupperware, 
these at-home events are less eomplex than 
her workshops through the League of New 
Hampshire Craftsmen — she euts the euff 
for you beforehand, and if there’s no soeial- 
izing or drinking involved, these braeelets 
ean take as little as 20 minutes to make. (It’s 
true; during half of the interview, we eut, 
earved, boiled, dyed and shaped what would 


beeome a blue euff) 

Her newest leather elothing ineludes 
steampunk-esque, upeyeled euffs and hand- 
earved leather shoes, made with the help of 
Molly Grant-Mathews at the Cordwainer 
Shop in Deerfield. She wore them the day 
of the interview. 

“Aren’t they awesome?” she said, tilting 
her foot to show off the design, then taking 
off her shoe to reveal the stitehing inside its 
sole. 

They were light brown with intrieately 
earved detail. 

“For Christmas, my husband got me 
in a leather shoe-making workshop. [The 
instruetor] and I hit it off instantly. I’m work- 
ing as an apprentiee there now. It’s sueh an 
ineredible proeess. . . . And if you keep them 
up, they’ll last years and years and years.” 

Renaud has spent the past 35 years work- 
ing as a theatrieal eostume maker, and she’s 
been a sewer for as long as her foot eould 
reaeh the pedal. 

“I just always have to be making some- 
thing,” she said. “I’m from a big family. I 
have four brothers, 1 1 sisters, and so there 
are 16 of us. All of my siblings are inered- 
ibly talented, and I’m the baby girl. I just 
grew up wanting to do what they did.” 

For her family, there’s only a slight down- 
side to her love of sewing eostumes and 
leather art. 

“My husband’s pants were in here [her 
studio] for two months. They just needed 
a button,” Renaud said, her voiee lowering 
almost to a whisper. “I’ve got his last sea- 
son softball pants tueked away in the eomer. 
They just need a hem. That would take me, 
like, 2 minutes to do! But that’s how it is. 
They say the eobbler’s ehildren have no 
shoes? It’s true.” 


20 Art 24 Theater 24 Classical 

Includes listings for gaiiery events, ongoing exhibits and ciasses. inciudes listings, shows, auditions, workshops and more. Includes symphony and orchestral performances. 

To get listed, e-maii arts@hippopress.com. To get listed, e-maii arts@hippopress.com. To get iisted, e-maii arts@hippopress.com. 


ART 


Events 

• FASHION’S NIGHT OUT 

Thurs., Sept. 4, 5-10 p.m., in 
Portsmouth, with red carpet, 
downtown shops open till 8 
p.m., nightcap party, fashion 
runway show 8-10 p.m. at Hil- 
ton Garden Inn, 100 High St., 
Portsmouth. Film at Music 
Hall, 128 Chestnut St., Ports- 
mouth, the night before, Yves 
St. Laurent, Wed., Sept. 3, at 7 
p.m. Visit shopportsmouth.org, 
facebook.com/ shopportsmouth/ 
events. 

• CURRIER AFTER HOURS: 
NH-GROWN HARVEST Fri., 
Sept. 5, 6-9 p.m., live music. 


learn to make preserves, pasta- 
making demonstration, apple 
stamps, cash bar, at Winter 
Garden Cafe. Specialty drink 
for night is root beer float. Visit 
currier.org for complete sched- 
ule, call 669-6144. 

• NASHUA DOWNTOWN 
ARTS FESTIVAL Sun., Sept. 
7, 1-8 p.m., in downtown Nash- 
ua, by Water St. Includes Live 
Art Battle, live music, dance 
performances, poetry slam, kids’ 
activities, free paint social, out- 
door art gallery, cultural couture 
fashion show, etc. Visit posi- 
tivestreetart.org. 

• PAINT THE TOWN LIVE 
ART AUCTION live event at 


Kimball Jenkins Art School & 
Estate, 266 N. Main St., Con- 
cord, Fri., Sept. 12, at 5:30 
p.m. Featuring artwork by pro- 
fessional NH artists, art school 
instructors and students. Silent 
online portion runs through 
Sept. 9. Tickets $30. See items 
at biddingforgood.com/kimbal- 
Ijenkins. 

Exhibit openings 

• “WHITE LINE WOOD- 
CUTS” by Boston artist Lisa 
Houck on view at Patricia Ladd 
Carega Gallery, 69 Maple St., 
Center Sandwich, patricialad- 
dcarega.com, with reception 
Sat., Aug. 30, 5-7 p.m., on view 


through Sept. 

• “DIVERGENT PERCEP- 
TIONS: THE ART OF THE 
ABSTRACT” on view at the 
Exeter Town Hall, 9 Front Set., 
Exeter, through September. 
Reception Fri., Sept. 5, 5:30- 
7:30 p.m. Sponsored by the 
Exeter Arts Committee. 

• “CREATIONS IN FABRIC 
AND PAINT” exhibition with 
paintings by Susan Monty, fab- 
ric collage by Cheryl Miller, on 
view at East Colony Fine Art, 55 
S. Commercial St., Manchester, 
Aug. 26 through Sept. 29, with 
reception Fri., Sept. 12, 4-7 p.m. 
Visit eastcolony.com. 

• “MAPPING THE PISCA- 


TAQUA REGION: JOHN 
SMITH TO GOOGLE 
MAPS” presentation by Sandra 
Rux Sat., Aug. 30, at 11 a.m., at 
John Paul Jones House Muse- 
um, 43 Middle St., Portsmouth. 
Admission $6, free to members 
and active duty military and 
their families. Visit portsmouth- 
history.org, call 436-8420. Tick- 
ets $6. Exhibition runs through 
Nov. 3. 

• “AFTER YOU” art and 
poetry exhibition at ArtStream 
Galleries, 10 Second St., Dover, 
516-8500, through September. 
Three pairings of poets and art- 
ists working from each other’s 
work to create new work, recep- 


tion Fri., Sept. 5, 5:30-7:30 p.m. 
Reading by participating poets 
(S. Stephanie, Mimi White, Jes- 
sica Purdy) Fri., Sept. 12, 6-8 
p.m., and participating artists, 
on hand to discuss work. On 
view through Oct. 30. 

• GARY HAVEN SMITH pres- 
ents “Connections” featuring 
new paintings and sculptures 
Sept. 2 through Oct. 3, with 
opening reception Fri., Sept. 5, 
5-7 p.m., at McGowan Fine Art, 
10 Hills Ave., Concord, 225- 
2515, mcgowanfmeart.com. Stu- 
dio tour with Smith at his home 
Sat., Sept. 27, at 11 a.m. RSVP 
by emailing art@mcgowan- 
fineart.com or by calling. 
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LOCAL 

- COLOR — 

NH art world news 

• Horses and collages: East Colony Fine 
Art, 55 S. Commercial St., Manchester, 
hosts artists Susan Monty and Cheryl Mill- 
er, whose show, “Creations in Fabric and 
Paint,” hangs in the gallery now through 
Sept. 29, with an opening reception on Fri- 
day, Sept. 12, from 4 to 7 p.m. Monty’s work 
is comprised of paintings inspired by Five 
and Fet Five Farm in Chichester, and por- 
tions of her proceeds will go to help care for 
those horses. One series of paintings, called 
“Second Chances,” features many of those 
saved horses. Miller’s work is comprised of 
collages made from hand-dyed cotton, linen 
and vintage fabrics, often chosen because of 
their patterns and motifs. Her subjects range 
from everyday items to landscapes and ani- 
mals. Visit eastcolony.com. 

• Currier After Hours: For a little bit 
of art, food and music in one night, head 
to Currier After Hours on Friday, Sept. 5, 
from 6 to 9 p.m., at the museum, 150 Ash 
St., Manchester. The theme is “NH-Grown 
Harvest,” and visitors will celebrate with 
live music and demonstrations about mak- 
ing preserves, pasta, apple stamps and more. 
There will be a cash bar and full menu avail- 
able (the specialty drink of the evening will 
be an adult root beer float). Visit currier.org. 
The event is free with museum admission, 
which is $12 for adults, $10 for seniors. 

• Call to Manchester area artists: The 
Manchester Artists’ Association is looking 
for artists to participate in its annual Art in 
the Park event, which this year happens Sat- 
urday, Sept. 20, from 10 a.m. to 5 p.m., in 
Veterans Park, Manchester. The event is a 



“Wild Legacy” by Cheryl Miller. Courtesy photo. 


day-long outdoor show with fine original 
artwork, but showing artists are encour- 
aged to provide demonstrations that day as 
well. Artists must supply their own display 
racks and will be given a 10-foot by 10-foot 
space, with setup between 7:30 a.m. and 
9:30 a.m. that day. New to this year’s event: 
the organization is opening up a young artist 
competition for ages 6 to 18. The application 
for adult artists can be found at manchester- 
artists.com. Young artists need not apply; 
they should just show up with one piece of 
art per young artist by 10 a.m. 

• Take a drive: There’s a new artists’ 
studio and gallery space at 42 Maple St., 
Bethlehem. The renovated working studio 
space and art gallery, called 42 Maple, was 
built in 1877 and used to be a church. The 
studio is home to five artists who work in 
different media. The next show will feature 
Contoocook artist Fisa Tremblay in “The 
Negative Truths: Part 1,” which consists 
of paintings that are meant to raise social 
awareness about the negative impacts of 
electronics, commercialism, politics, and 
image. Her art will be on view through Sep- 
tember, with a reception on Friday, Sept. 5, 
from 7 to 9 p.m. Artists across the state are 
encouraged to submit, display and sell their 
art here; visit 42maple.org for more about 
the new artists’ space. — Kelly Sennott M 


In the galleries 

• “NEW VISIONS, VOICES 
VIEWS FROM NEW HAMP- 
SHIRE UNIVERSITY CAM- 
PUSES” on view at Castle 
in the Clouds, Route 171, 
Moultonborough, now through 
Sept. 1 . Juried exhibition show- 
casing artworks in variety of 
media by NH’s young and 
emerging artists in NH colleg- 
es. View artwork, meet artists, 
complimentary wine and crudi- 
tes, free event. Visit castleinthe- 
clouds.org, call 476-5900. 

• DENIS LUZURI AG A month- 
long exhibition on view through 
Aug. 30, featuring emotionally- 
charged “Anonymous Portraits” 
in oil at Artstream Studios Gal- 
lery, 10 Second St., Dover, 516- 
8500, artstreamstudios.com. 

• “ANONYMOUS” solo photo 
exhibition of new work by Scott 
Bulger at River Room Gallery, 
Belknap Mill, Beacon Street 
East, Laconia, on view through 


the end of August. 

• DON GORVETT of Pisca- 
taqua Fine Arts is the Exeter 
Fine Crafts artist of the month 
during August, with work on 
view at 61 Water St., Exeter, 
778-8282, through the end of 
the month. 

• PATRICIA SWEET-MAC- 

DON ALD artwork at The 
Works, 42 N. Main St., Con- 
cord, now through Aug. 31. 
Visit patriciasweetmacdonald. 
com. 

• “ABSTRACT & MODERN- 
ISM: I950S TO TODAY” 

exhibition at New Hampshire 
Antique Co-op, 323 Elm St./ 
Route lOlA, Milford, 673- 
8499, on view through Aug. 3 1 . 

• MERRIMACK RIVER 
PAINTERS on view at Kim- 
ball Jenkins Estate & School of 
Art, 266 N. Main St., Concord, 
through August. 

• “DAYDREAMS AND DIS- 
TRACTIONS: THE WORK 


OF CAMP” on view at Main 
Street Art, 75 Main St., New- 
fields, through Aug. 29. Work 
by campers from sculptures to 
paintings. 

• “WATER WORKS” at Fram- 
ers Market, 1301 Elm St., Man- 
chester, on view now through 
Aug. 30. Call 668-6989, visit 
framersmarketnh.com. Featur- 
ing work by 15 artists in vari- 
ous media. 

• “BE PREPARED TO 
STOP” celebration of construc- 
tion by artists John Bonner, 
Barbara Carr, Thomas Glover 
and Melissa Anne Miller now 
through Aug. 31, at McGowan 
Fine Art, 10 Hills Ave., Con- 
cord. Call 225-2515, visit 
mcgowanfmeart.com. 

• WATERCOLORS OF CON- 
RAD YOUNG on view at the 
Conservation Center confer- 
ence room, 54 Portsmouth St., 
Concord, 224-9945, watercol- 
orsbyconradyoung.com, now 


QUEEN CITY DENTAL 
DR. MARINA E. RECKER 

Caring and gentle family dentistry 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 

603 - 669-3680 


Hours; M-Tu-Th-Fr 8:30-5:30 
Closed Wednesdays 

Accepting New Patients 

Most Dental Insurances Accepted! 
5% Senior Discount 


Offering: 

Full Range of Quality Dental Care 

Mercury-Free Dentistry 

White Fillings Only! 

• Repair of Chipped/Broken Teeth 

• Porcelain Veneers 

• Teeth whitening • Bondings 

• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 

Specials 

Extractions $ 160 
Crowns $990 
Veneers $750 

Offer good through 10/1/14 
Same Day Emergency Service Available* In Most Cases 



EDvestiny^ 

Experience the Nonprofit Difference 


Need help managing the college tuition bill? 
We're right next door. 

New Hampshire students and families have the option of choosing the loan 
program that best suits their needs from our fixed and variable rate options. 
EDvestinU is a program of the Concord-based NHHEAF Network Organizations. 

Get the details at www.EDvestinU.com. 



Register for Classes, Workshops & Master Classes! 

180 PEARLSTREET, MANCHESTER, NEW HAMPSHIRE 03104 
tel 603.669.6144 web. CURRIER.ORG 
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nloMto^ 

$49 M 

We are carrying Nerium! 

We are y 

Lookingfbran ^ 
experienced 
stylist! 


SALON & SPA' 

mysticimagesspa.com 

603-554-1796 1 292 Rte. 101, Unit E, Salzberg Sq. 
Amherst NH | Facebook.com/mystidmages 


I (jcft Stress? is fuere^X 


Same Day Availability 



here. 

A^)soLute 

Professional Massage Therapy 
^Lm Ei. M^ncfiesier 



(Above Ben & Jerry’s) 


Tttrcficise z^/v at 6Q^-6zy-66y8 
or at a^soCutereCCef, com 


1 


Girls Night Out / Date Night 

• Mimosa Mornings 
Kids & Family Sessions 

• Birthday, Bachelorette & Office Parties 




orapfiti 


uncQrkyour irinerartKt 


2 Cellu Dr., Nashua, 
in the plaza next to 
Target & Panera on 
Rt.101A 


any Public Admission! 

Use Coupon Code: HippoJA14 • expires Aug. 31, 2014 
Sign up oniine: www.GraffitiPaintbar.com 


email: info@graffitipaintbar.com • 603.589.9948 



New Hampshire 



JEWEL OF LAKE WINNIPESAUKEE 



A Visit to Wolfeboro Can Be... 
...Whatever You Want It To Be 

Waterfront Shopping, Diningand Lodging. 
Free Riblic Beaches. Boat Rentals. GoE 
Art Galleries. Paddleboardii^. Concerts. 
Fishing. Cruises. Trolley Tours. Theatre. 
Scuba Diving. Four Museums. Kayaking. 
Jet Skis. Farmers’ Market. Fairs. Sunsets. 

You can do everything... 

...or nothing at aU. 

See “101 Things To Do in Wolfeboro” 
at wolfeborochamber.com 
603-569-2200 

Sponsored by wolfeboivnk.tis 
Wolfeboro Economic Dei^ehpment Committee 
and Live fiheiv You Love to 


092666 



Does your “Speed Waxer” 

/Double Dip? No! 


Purchase a Summer 
Wax package and your 
set for the summer! 


io 

ear 

Call today at 603-475-2717 
www.skinrenewalstudio.com 
F1 1 802 Elm St, Ste.4 , Manchester 


ARTS 

Palace past 

Silver Stars celebrate theater’s history 

By Kelly Sennott ^ 

ksennott@hippopress.com I 


It seems fitting that the Palaee Theatre 
is eelebrating its 100 years in existenee 
with a show from the Silver Stars, a 
group of performers ages 55 and older 
who might have a little more insight into 
some of the musieal aets they’ll be per- 
forming from the Palaee ’s earlier days. 

The Palaee Silver Stars present Best of 
100 Years at the Palace on Friday, Sept. 
5, at 7 p.m., and Saturday, Sept. 6, at 1 
p.m., at the theater. The show will be of 
vaudevillian flavor, with numbers that 
not only span performanee media — tap, 
swing danee, voeals, guitar, piano — but 
also the Palaee ’s history, starting with its 
early days and moving through the 21st 
eentury. 

A small taste of the musie they’ll per- 
form: “Cheek to Cheek” from Top Hat 
and “Adelaide’s Lament” from Guys and 
Dolls', “Lullabye of Broadway” from 42nd 
Street and “Too Darn Hot” from Kiss Me 
Kate', “Be Our Guest” from Beauty and 
the Beast and “Look on the Bright Side of 
Life” from Spamalot. They’ll wear a vari- 
ety of eostumes throughout the evening, 
some of them eovered in sparkles. All of 
the songs eome from past Palaee Theatre 
produetions. 

There are about 25 performers in the 
east, six of whom will be tap daneing to 
songs like “Cheek to Cheek,” whieh is 
what many were rehearsing for during 
interviews. 

“None of them are professional,” said 
Cathy MeKay, the show’s ehoreogra- 
pher. “This group just really wants to be 
involved. ... Some of us have tap daneing 
baekground. Some of us don’t.” 

Lorraine Page does. She’s been 
involved with theater for 20 years and 
has been performing with Silver Stars the 
past seven. 

“I’ve been daneing all my life,” Page 
said. “I’m a happy girl. . . . I’m 77, but age 
is just a number to me. It’s up here [she 
gestured to her head] and in here [she 
pointed to her heart]. ... But I love being 
on the stage. When I get out there, I go 
absolutely nutso. I get starstruek.” 

While she had a history of daneing, she 
only took one year of tap lessons before 
joining the tap group with the Silver 
Stars, whieh is eomprised of six dane- 
ers. It didn’t take her long to beeome 
aeelimated. 

“I just jumped into doing it. It might 
be hard for other people, but it wasn’t 
hard for me. It was fairly easy, beeause 
I’ve got the rhythm in me!” Page said. 



The tap dancers in the Palace’s Silver Stars troupe. 
Kelly Sennott photo. 


Palace Silver Stars Present Best 
of 100 Years at the Palace 


Where: Palace Theatre, 80 Hanover St., 
Manchester 

When: Friday, Sept. 5, at 7 p.m., and Sat- 
urday, Sept. 6, at 1 p.m. 

Admission: $10 

Contact: 668-5588, palacetheatre.org 


while she laughed and demonstrated the 
New Yorker, a tap dance move, at a recent 
rehearsal. Her favorite song of the eve- 
ning is “Someone to Watch Over Me.” 

Marie Klinedinst, 65, has been per- 
forming with the Silver Stars for about 
10 years. She became more involved with 
the Palace when she retired from Public 
Service and was free for daytime rehears- 
als. She currently works part-time at 
the Palace, at the box office and in the 
administration offices, and has performed 
with the theater’s A Christmas Carol and 
Guys and Dolls productions, in addition 
to local community theater companies. 

“It’s a fun atmosphere. There’s a social 
element as well,” Klinedinst said. “This 
is my niche. Working in theater for me 
is heaven. I am 65, and trying not to get 
old. I think that lots of times, when you 
retire and have no extra activities or extra 
interests, you end up getting stagnant and 
getting old. Keeping moving is the key.” 

People will like the show, she said, sim- 
ply because the performers are seniors. 

“People aren’t used to seeing seniors 
onstage. They realize there is something 
seniors can participate in. We’re not play- 
ing cards at a senior center. Some of us are 
in our 60s and can still tap dance! I think 
people enjoy that,” Klinedinst said. FA 
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CURTAIN 

CALL 

Notes from the theater scene 

• See Rock City: The ACT ONE Sum- 
mer Festival hosts Arlene Hutton’s WWII 
story, See Rock City, at the West End Stu- 
dio Theatre, 959 Islington St., Portsmouth, 
on Thursday, Aug. 28, at 8 p.m.; Saturday, 
Aug. 30, at 2 and 8 p.m.; Friday, Sept. 5, 
at 8 p.m.; and Saturday, Sept. 6, at 2 and 8 
p.m. Aetors Conor Burke (as Raleigh) and 
Catherine Colby (as May) will reprise their 
roles and be joined by Carol Davenport 
(playing Mrs. Gill) and Tinka Finley (as 
Mrs. Brummett). The play draws from the 
playwright’s real-life experienees in rural 
Kentueky in the 1940s. Audienee members 
need not have seen Last Train to Nimbroc 
to enjoy the show. Tiekets are $18-$20. Vis- 
it aetonenh.org or eall 300-2986. 

• Sing it: The Suneook Valley Chorale 
hosts Open Sing nights at the Coneord High 
Sehool musie room, 170 Warren St, Con- 
eord, on Monday, Sept. 8, at 6:30 p.m., and 
Monday, Sept. 15, at 6:30 p.m. Anyone who 
wishes to join the ehorale or who is simply 
interested in trying singing with the group 
is eneouraged to attend. The non-auditioned 
eommunity ehoms is based in Coneord and 
ineludes more than 60 aetive members of all 
ages and baekgrounds. Visit SVCNH.org, 
visit F aeebook. eom/ SuneookValleyChorale 
or email publieity ehair Holly Ares Snyder at 
SVCNH30@gmail.eom for more details. 



Conor Burke and Catherine Colby, who perform in See 
Rock City. Courtesy photo. 


• Calling comedic actors: The Antrim 
Players are hosting auditions for two one- 
aet eomedies: The White Liars by Peter 
Shaffer and Black Comedy, also by Peter 
Shaffer, whieh will happen at the Antrim 
Town Hall, 66 Main St., Antrim, on Satur- 
day, Aug. 30, at 1 p.m. The show requires 
both men and women aetors ages 20 to 70, 
though it’s a plus if those aetors ean do 
British and German aeeents. Show dates 
are Get. 24 through Get. 26. Call 588-6539, 
visit antrimplayers@gmail.eom. 

• Lala(palala): The Stone Chureh in 
Newmarket (5 Granite St., Newmarket) 
hosts an arts and musie festival on Saturday, 
Aug. 30, from 1 p.m. to 1 a.m. The festival 
will feature more than 20 loeal visual and 
performing artist showeases, ineluding but 
not limited to hoop daneing (and lessons), 
fire daneing, a liquid light show, musieal 
performanees in genres of pop, folk, blues, 
punk and more, and live poetry readings by 
six loeals. Admission is $5 per person, and 
ehildren 12 and younger will get in free. 

— Kelly Sennott A 


through Aug. Woods, flowers, 
mountains in watercolor. Call 
before visiting. 

• JEANNETTE AND STEVE 
MATATICS art exhibition of 
oil paintings at the gallery at 
the Mark Wentworth Home, 
346 Pleasant St., Portsmouth, 
through late Aug. Call 436- 
0169. Visit markwentworth.org. 

• LARA SEAGULL exhib- 
its work at the Nashua Public 
Library, 2 Court St., Nashua, 
through Aug. 29, 589-4626. 

• “WATER, LAND AND 
FOG” photography by Norman 
Desfosses on view at the Ken- 
nedy Gallery, 41 Market St., 
Portsmouth, through August. 
Call 436-7007. 

• “SCHOOLS OF THOUGHT 

H” NH Furniture Masters exhi- 
bition featuring work by artists 
who learned at the Rochester 
Institute of Technology, Rhode 
Island School of Design, BU’s 
Program in Artisanry, on view 
at the NHFMA Gallery, 49 Main 
St., Concord, 224-2508, now 
through Sept. 8. Visit furniture- 
masters. org. 

• “FROM THE GROUND 

UP” exhibition celebrating the 
joy of the garden at the Brush 


Gallery & Artists’ Studios, 256 
Market St., Lowell, Mass., 978- 
459-7819, through Sept. 13. 
Visit thebrush.org, email direc- 
tor@thebrush.org. 

• JANICE DONNELLY shows 
work, pallet knife oils, at E.W. 
Poore, 775 Canal St., Manches- 
ter, 662-3802, on view now 
through Sept. 

• EVELYN LAMPRY haunted 
photos from Grand Hotel on 
Mackinac Island of Michigan on 
view at The Studio, 50 Canal St., 
Laconia, through mid-Sept. Call 
455-8008. 

• “IN ONE NEW HAMP- 
SHIRE BACKYARD” nature 
photography of Barbara E. Sin- 
clair-Pappas at the Epsom Pub- 
lic Library, 1606 Dover Road, 
Epsom, through Sept. 20. Call 
736-9920, visit epsomlibrary. 
com. 

• I7TH ANNUAL OUTDOOR 
SCULPTURE EXHIBIT at the 
Mill Brook Gallery & Sculpture 
Garden, 236 Hopkinton Road, 
Concord, now through Oct. 26. 
Visit themillbrookgallery.com, 
call 226-2046, email artsculpt@ 
mindspring.com. 

• “PORTRAYING THE 
EVERYDAY” at the Art 3 


Gallery, 44 W. Brook St., Man- 
chester, 668-6650, on view now 
through Oct. 24. Exhibition with 
art that reinterprets the familiar. 

• OUTDOOR SCULPTURE 
EXHIBIT at The Fells Historic 
Estate and Gardens, 456 Route 
103A, Newbury, 763-4789, 
ext. 3, thefellsorg, on view 
now through Oct. 13. Outdoor 
sculpture exhibition juried by 
P. Andrew Spahr of the Cur- 
rier Museum, Pam Tarbell of the 
Mill Brook Gallery. 

• “NOTHING IS OUT OF 
BOUNDS” art show by Chris 
Ingalls, work on view at the 
Daniels Room of the Hancock 
Town Library, 25 Main St., Han- 
cock, through Oct. 2. Photogra- 
phy show. 

• “RALPH STONE JACOBS 
AND CATHERINE TUTTLE: 
OIL & WATER” on view at 
Labelle Winery, 345 Route 101, 
Amherst, 672-9898, on view 
now through Nov. 2. 

• “SUMMER OF 2014” more 
than 100 pieces of art by NH, 
Maine, Mass, artists, at The 
Gallery at 100 Market St., 100 
Market St., Portsmouth, on view 
through Nov. 7. 




^sNi^oore 


FRAMING, INC. 

Call or check our website 
for classes and schedules 

775 Canal Street • Manchester 

(BETWEEN HOLLIS AND DOW-OLD TINY TOTLAND BUILDING) 

Tuesday 8c Thursday: 10-8 • Wednesday 
8c Friday: 10-5 • Saturday: l0-2^° 


622-3802 

www.EWPOORE.COM 


—Where ^ 

Fashion Savvy 

women shop 

Italian 

Leather Boots 
Valued at $253 

Ours are $75 
or less 




814 Elm Street Manchester, NH 03101 
644-2550 I www.BentonShoeCo.com 
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How Do You Know 



When top of the line USED TO BE 
Top of the line? 

&When FREE 

REALLY IS FREE? 

nn Jacques 

New E ngla nd" 

Audiology & Hearing Aids 


603-856-8275 www.neaudiology.com 

1 PillsburyStG)ncord*2075S.WillowSt Manchester 



Read it Online 
www.HippoPress.com 

Every Thursday! J[.B 



/46 P.W. Wdhway Merrlwack. NH 1 I 


Say No to Foreign Oil and 

Yes to Clean-Burning 
Pellet Heat 



COME FEEL THE HEAT 

1 00% renewable energy made from wood and 
other locally grown biomass. 

Wide selection of Harman pellet stoves, 
fireplace inserts and central heating systems to 
choose from. 

Heat a cold room or your entire home. 

No chimney required, no tanl<s, or gas lines! 



mitjg 


& COLLECTlB/;^ 


Paintings, Prints, Mirrors 
Period & Vintage Furniture 
Sterling & Coin Silver 
References & Supplies 
Coins & Clocks 
Garden & Home Decor 
Military Collectibles 
Jewelry - Victorian, Estate, Costume 
Watches - Vintage Wrist & Pocket 




1191 Hooksett Road, Hooksett, NH 
f/Vexf to Portland Glass) 603-644-4328 

www.HearthDesignsLLC.com 


1 41 Rte. 1 01 A, Heritage Place, Amherst 

Open Daily 10a.m. -5p.m. • Sun 9a.m. -5p.m. 
Thurs until 8 p.M. • 603.880.8422 


www.101AANTlQUES.com 



LIKE TO SING? 


The Manchester Choral Society is hosting an 
Open Sing event at the Unitarian Univer- 
salist Church, 669 Union St., Manchester, 
on Saturday, Sept. 6, from 10 a.m. to 1 
p.m., which will include a potiuck lunch. 

All interested singers are welcome to attend, 
and auditions will be held that day follow- 
ing lunch, according to a recent press release. 
This will lead up to the first rehearsal Monday, 
Sept. 9 (regular rehearsals are on Mondays from 
7 to 9:15 p.m.). Season 54 offers chorus, harp and 
flute music at the Christmas Tapestry concerts in December, 
and the second installment of the group’s Masterwork Series, which 
includes Ralph Vaughan Williams’ “Sea Symphony” May 16 through 
May 17. Sign up for the audition by emailing Betty Dunn at Canobi- 
eQue@aol.com. Pictured, David Betz, president of the Manchester 
Choral Society (left) and MCS 2013-2014 scholarship recipient Cailey 
Blatchford of Londonderry. John Herper photo. 


Theater 


• 8 TRACK: SOUNDS OF 
THE '70s at the Seacoast Reper- 
tory Theatre, 125 Bow St., Ports- 
mouth, through Aug. 30. Tickets 
start at $25. Call 433-4472, visit 
seacoastrep.org for times. 

• THE VOYSEY INHERI- 
TANCE through Aug. 31, pro- 
duced by Peterborough Players 
Theatre, 55 Hadley Road, Peter- 
borough, peterboroughplayers. 
org, 924-7585. Tickets start at 
$37. 

• LALAPALALA MUSIC AND 
ARTS FESTIVAL at the Stone 
Church, 5 Granite St., Newmar- 
ket, on Sat., Aug. 30, 1p.m.- 1 
a.m., with performances by hoop- 
dancers, firedancers, light show 
artists, musicians, poets. Admis- 
sion $5. 

• GOD OF CARNAGE produced 
by M&M Productions at Janice 
B. Streeter Theater, 14 Court 
St., Nashua, Thurs., Sept. 11, at 
8 p.m.; Fri., Sept 12, at 8 p.m.; 
Sat., Sept. 13, at 2 and 8 p.m.; and 
Sun., Sept. 14, at 2 p.m. Tickets 
$15. Call 978-228-5506. 

• DARWIN'S WAITING ROOM 
at the Players’ Ring, 105 Marcy 
St., Portsmouth, Aug. 29 through 
Sept. 14, family-friendly sketch 
comedy show. The Twilight Zone 
mQQts Monty Python. Tickets $15, 
visit playersring.org, call 436- 
8123 for details. 

• ACT ONE FESTIVAL 2014 

occurs at West End Studio The- 
atre, 959 Islington St., Ports- 
mouth, 300-2986, actonenh.org. 
Tickets $20. Mending Fences 
occurs Fri., Aug. 29, at 2 p.m. and 
8 p.m.; See Rock City is Thurs., 
Aug. 28, at 8 p.m.; Sat, Aug. 30, 
at 2 p.m. and 8 p.m.; Fri., Sept. 5, 
at 8 p.m.; Sat, Sept. 6, at 2 p.m. 
and 8 p.m. Ida ’s Havin ’ a Yard 
Sale is Sun., Sept. 14, at 8 p.m.; 
and Mon., Sept. 15, at 8 p.m. 

• LITTLE SHOP OF HOR- 
RORS Aug. 26 through Aug. 30, 
produced by The Barnstormers 
Theatre, 104 Main St., Tam- 
worth, shows Tuesday-Saturday 


evenings with Saturday matinee, 
tickets $10-$32. Visit bamstorm- 
erstheatre.org, call 323-8500 for 
specific times. 

• PALACE SILVER STARS 
Best of 100 Years at the Palace 
performance by Palace Theatre 
senior troupe Fri., Sept. 5, at 7 
p.m., at the theater, 80 Hanover 
St., Manchester. Tickets $10. Call 
668-5588, visit palacetheatre.org. 

• YEAR ZERO by Michael Gol- 
amco, directed by Kyle Fabel, at 
Merrimack Repertory Theatre, 
978-654-4678, mrt.org. East 
Merrimack Street, Eowell, 978- 
654-4678, Sept. 11 through Oct. 
5. Tickets start at $20. 

• NEW HAMPSHIRE COM- 
MUNITY THEATRE FES- 
TIVAL happens on Saturday, 
Sept. 20, and Sunday, Sept. 21, 
at the Concord City Auditorium, 
2 Prince St., Concord, each day 
from noon to suppertime, hi- 
house competition, one hour or 
less to perform. Competitors 
include Bedford Off Broadway, 
the Ghostlight Theatre Company, 
the Nashua Actorsingers, New 
Theater Works and the Commu- 
nity Players of Concord. Two pro- 
fessional adjudicators, Genevieve 
Aichele and Nancy Stone Frank- 
lin Pierce, will provide comments 
at the end of each performance, 
and the w inn ers w inn ers will be 
announced Sunday. Full festival 
ticket costs $25, one entry $10. 

• LITTLE SHOP OF HOR- 
RORS produced by Riverbend 
Youth Theatre Company on Fri., 
Sept. 19, at 7:30 p.m.; Sat, Sept 

20, at 7:30 p.m., and Sun., Sept. 

21, at 2 p.m., at the Amato Center 
for the Performing Arts, 56 Mont 
Vernon St., Milford, 672-1001. 
Tickets are $12 for adults, $8 for 
students and seniors, available 
online and at the door. 

• THE FULL MONTY Sept. 19 
through Oct. 1 1 at the Palace The- 
atre, 80 Hanover St., Manchester. 
Tickets $15-45. 

• MENOPAUSE: THE MUSI- 
CAL at the Capitol Center for the 


Arts, 44 S. Main St., Concord, on 
Sat., Sept. 27, at 7 p.m., and Sun., 
Sept. 28, at 2 p.m., which features 
four women at a lingerie sale with 
“nothing in common but a black 
lace bra, memory loss, hot flashes, 
night sweats, not enough sex, too 
much sex” and more, set to tunes 
from the 60s, 70s and 80s. Tickets 
are $40-$55, presented by GFour 
Productions. 

• SOMETHING WONDERFUL 
I MISSED at the Derry Opera 
House, 29 W. Broadway, Derry. 
Featuring lesser-known selections 
from the 1 964 musical theater sea- 
son and their interesting origins. 
Visit notyourmomsmusicalthe- 
ater.com, email notyourmoms@ 
gmail.com. The Musicals of 1994 
on Sun., Sept. 28, at 4 p.m.; and 
The Musicals of 2004 on Sun., 
Nov. 2. Admission pay-what-you- 
can. 


Classical 


• CONCORD AUDITORIUM 
OPENING GALA Sun., Sept. 
14, at 6 p.m., at Concord City 
Auditorium, 2 Prince St., Con- 
cord. Themed, “The Magic of 
Theatre,” includes gala vari- 
ety show, a 90-minute preview 
of up-and-coming attractions, 
which will include comedy, 
music, film, theater, travelogues 
and dance. Tickets are $5, avail- 
able at the Concord UPS store, 
Gibson’s Bookstore and at the 
door. Visit theaudi.org, call 344- 
4747. 

• HISTORIC PORTSMOUTH 
CHAMBER MUSIC CON- 
CERT SERIES Calandra Trio 
(viola, harp, flute) performs 
Sun., Sept. 14, at 3 p.m., at First 
Congregational Church of Kit- 
tery Point. 

• BEN LAINE young singer/ 
songwriter, piano concert at 
Rochester Opera House, 3 1 
Wakefield St., Rochester, Sat., 
Sept. 20, at 7 p.m. Includes con- 
temporary music and his own 
compositions. Tickets at 335- 
1992, $12 per person. 
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Fun Fall Frolic 



BOYS & GIRLS CLUDS 


V 


IN NEW HAMPSHIRE 


J 


A 2-Mile Fast Flat-Course Family Fun-Run/ 
Walk to benefit Boys & Girls Clubs in NH 

Sunday October 1 9, 201 4 

Veterans Park, 889 Elm St, Manchester NH 
Registration starts at 7:30am Race begins at 8:30am 
Register online at: racewire.com/register.php?id=4222 



Activites Include: 

• Live Music 

• Face Painting 

• Crossfit Demo 

• Yoga Demo Food & Drink 

• T1 Fitness Surfset 

• and much more! 

Sponsors: 


Contact Us 

Contact Bea Neagle 
bneagle@crossagency.com 
(603)206-9907 


C 1 U )HS £ J^L A 



WE'VE MOVED! 

Come check out the new store: 

18 March Avenue. Manchester 
(603) 623-0153 


*5 OFF S? $20 OFF 

Online Code: 

HIPP5 


$10 OFF 


*50 OR 
MORE 

Online Code: 

HIPPIO 


*100 OR 
MORE 

Online Code: 

HIPP20 

MlKIC0Aia'^ 

This offer does not apply to rental payments, lessons, taxes, 
shipping and handling charges or any similar processing 
charges. Coupon valid in stores and in-stock product only. 
This coupon is non-transferable. No cash value. Not valid 
with other discounts, prior purchases, clearance items, sale 
items or discontinued items. Coupon may not be applied 
toward institutional/educator purchase. Some exclusions 
may apply, visit musicarts.com/exclusions for details. One 
coupon per customer per visit. Minimum purchase 
$25/$50/$100 before tax. Maximum discount $5/$10/$20. 


Expires 11/1/2014 


INSTRUMENTS | LESSONS | RENTALS | REPAIRS MusicArts.com/Manchester 

093289 



M.WARD 

SAT., SEPT. 6 • 8PM • $30 

From his collaborations (Monsters of Folk with Conor Oberst, and She & Him with 
Zooey Deschanel), to his solo work, Word delivers songs deeply rooted in the classic 
traditions of American country-folk with o penchant for bluesy, back-porch ballads. 


HISTORIC THEATER/BOX OFFICE SEASON Carey &r Giam pa 

28 Chestnut Street sponsors: 

Portsmouth, NH series A.g 


SPONSORS' Y 

(603)436-2400 ° ^ 

www.themusichall.org evening sponsors: clear Eye photo 

Join the conversation! 0/musichall 0@musichall 



Bellwether 


$ Chamber of 
r Commerce 

OJM Ifl StlCeCED 


DMFNashua.com 

q 603 . 881 .8333 

Fa^bodccoTTVD M FNash ua . com Twitte r. com/PM^ash ua 


September 13*'’ 

^tarfing at 6PM 
t/lain ^eef in Downtown Nashua! 
0^ Vendols and Beer&WIne Garden 

$1^ Atfvance / $1 5 Day Of 
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LISTINGS 
26 Crafts 

Fairs, workshops... 

26 Miscellaneous 

Fairs, festivals, yard sales... 

29 Museums & Tours 

Exhibits, events... 

31 Nature & 
Gardening 

Flikes, animal events... 


FEATURES 
27 Kiddie pool 

Family activities this week. 

29 Treasure Hunt 

There’s gold in your attic. 

30 Car Talk 

Click and Clack give you 
car advice. 

32 The Gardening Guy 

Advice on your outdoors. 

Get Listed 

From yoga to pilates, 
cooking to languages to 
activities for the kids, 
Hippo's weekly listing 
offers a rundown of all 
area events and classes. 
Get your program listed 
by sending information to 
listings@hippopress.com at 
least three weeks before 
the event. 


INSIDE/OUTSIDE 
Labor Day tradition 

Some things old and some things new at Hopkinton State Fair 



Dock dogs go for distance at the Hopkinton State Fair 


By Austin Sorette 

asorette@hippopress.com 

A year shy of its centennial, the 
Hopkinton State Fair returns over 
Labor Day weekend for four days 
of its traditional agricultural activi- 
ties, plus the newer events its added 
through the years, including diving 
dogs and the demolition derby. 

The fair celebrates its 99th year 
Friday, Aug. 29, through Monday, 
Sept. 1. 

Along with all the typical midway 
rides and concession stands selling 
turkey legs, cotton candy and fried 
dough, the fair will have its usu- 
al lineup of agriculture-based shows 
and activities, including horse-pull- 
ing shows on Friday and Saturday, 
cattle-pulling shows on Sunday, and 
pony-pulling shows to cap off the 
weekend on Monday. The fair will 
also host several 4H shows every 
morning of the weekend, showcasing 
animals such as dogs, goats, llamas, 
sheep, working steer and more, and 
there’s a petting farm too. 

Exhibits featuring rabbits, poul- 
try and giant pumpkins have been a 


Hopkinton State Fair 


Where: 392 Kearsarge Ave., 
Contoocook 

When: Friday, Aug. 29, through 
Monday, Sept. 1 ; see website for 
exact times and event listings 
Cost: $10 for adults Friday 
through Sunday, $8 on Monday; 
$7 for senior citizens Friday and 
Monday, $10 on Saturday and 
Sunday; $5 for children ages 6 
through 12 on Friday and Mon- 
day, $6 for Saturday and Sunday; 
and children ages 5 and under are 
admitted free every day. 

Call: 746-4191 
Email: hsfinfo@tds.net 
Visit: hsfair.org 


mainstay at the fair for decades. 

‘That’s the reason the fair started 
out; it was a way for local farmers to 
show off what they had been doing, 
what’s been going on, comparing 
notes,” said Matt Forrest, the fair’s 
announcer. “You can have a nice 
20-minute to half-hour conversation 
about tomatoes.” 

New events include shows like the 
Snowmobile Drags, which will fea- 
ture snowmobiles in three different 
engine classes racing against each 
other on the dirt, and the Mud Race, 
a king-of-the-hill type of event in 
which full size 6-, 8- and 10-cylinder 
tmcks will slip and slide through the 
mud. Forrest said both new features 
should cater to the typical fair crowd. 

One of the fair’s most popular 
events, Forrest said, is the demolition 
derby. There are now two — one Sat- 


urday night and one that was added 
Sunday night because the one Satur- 
day show can sell out by noon. 

“Dock Dogs” is a relatively new 
event in which contestants can sign 
up their dogs to jump of a dock into a 
giant pool to see who can achieve the 
best hangtime. 

“Some contestants [travel] all over 
the world for these competitions,” 
Forrest said. “Most of the dogs are 
trying for distance, but we also have 
extreme vertical leaps and speed 
retrieve. That’s the event people are 
always asking about.” 

For live music fans, the Strolling 
Dixieland Band will be at the fair- 
grounds all day Saturday and Sunday, 
and the Rick Adam One Man Band 
will be milling around on Monday. 
The Rory Scott Band will rock out 
on Monday, Jose Duddy will add a 


country kick to the fair on Friday and 
Sunday, and Jeff Dearborn and the 
Contoocook Blues Society will per- 
form Monday as well. Vic and Sticks 
plays its “recycled rhythm” music all 
four days. 

For the kids, Judy Pancoast will 
be performing her blend of tuneful 
melodies and silly lyrics on Friday; 
BJ Hickman is bringing his come- 
dy magic to the stage during several 
shows throughout the four-day fair; 
and Wayne From Maine will be invit- 
ing kids to play or sing along with 
him on stage Saturday through Mon- 
day. A hypnotist, a jester and a juggler 
will make appearances as well. 

Other fun includes the Sandtas- 
tik Sand Sculpture, the NH Cowboy 
Mounted Shooters and canine dem- 
onstrations and wood sculpting. See 
hsfair.org for exact days and times. A 


Crafts 


• LABOR DAY WEEKEND 
CRAFT FAIR AT THE BAY at 
the Community House (24 Mt. 
Major Highway, Alton Bay, eas- 
tleberryfairs.eom) on Sat., Aug. 
30, from 10 a.m. to 6 p.m.. Sun., 
Aug. 31, from 10 a.m. to 5 p.m. 
and on Mon., Sept. 1, from 10 
a.m. to 4 p.m. Admission is free. 

• FABULOUS FLOWERS 
CLASS at the League of NH 
Craftsmen Nashua Gallery (98 
Main St., Nashua, 595-8233, 


nashuarg@nherafts.org) on Sat., 
Sept. 6, from 10:30 a.m. to 3 p.m. 
Make wet felted flowers ineorpo- 
rating silk and silk hankies. Cre- 
ate flowers for pins, deeoration 
for hats and bags, or make a neek- 
laee out of them. The elass fee is 
$45 with materials ineluded and 
is reeommended for people ages 
14 and up. 


Miscellaneous 


Car & motorcycle rides/ 
races/cruises/shows 


• KIWANIS ANTIQUE & 
CLASSIC CAR SHOW at the 
New Hampshire Teehnieal Insti- 
tute (31 College Dr., Coneord, 
224-1504, eoneordkiwanis.org) 
on Sat., Sept. 6, from 9 a.m. to 
3:30 p.m. Trophies will be award- 
ed in different elass seetions, and 
stiek around during the showing 
for food, raffles, and entertain- 
ment. Tiekets eost $15 to enter 
your ear into the show, or $3 for 
general viewing admission 


Other 

• “JUST DUCKY” END OF 
SUMMER BASH at Waterville 
Valley (1 Ski Area Road, Water- 
ville Valley, 236-83 1 1 , waterville. 
eom) from Fri., Aug. 29, through 
Mon., Sept. 1. Join in the fun 
featuring live musie a barbeeue, 
a frozen T-shirt eontest, a rub- 
ber duek raee and more. Contaet 
visitwatervillevalley.eom to learn 
more about other aetivities, and 
the days and times they are being 
held. 


• BREAD AND ROSES HERI- 
TAGE FESTIVAL at the Cam- 
pagnone Common (200 Common 
St., Lawerenee, Mass., 978-794- 
1655, info@breadandrosesher- 
itage.org) on Mon., Sept. 3, from 
12 to 6 p.m. Enjoy musie, a live 
puppet show, walking tours, dane- 
ing, food and more. The festival 
is free and open to the publie. 

• I AM ONE: NEW HAMP- 
SHIRE DAY at Veterans Park 
(Elm St., Manehester, 641-9441, 
fitnh.org) on Thursday, Sept. 4, 


from 5 to 9:30 p.m. Bring the 
whole family out for an evening 
of live musie and plenty of food 
in order to support putting an end 
to ehild homelessness. The event 
is free and open to the publie. 

• PARISH FAIR at the St. Pius X 
Chureh (575 Candia Road, Man- 
ehester, 540-1468) on Fri., Sept. 
5, from 4 to 8 p.m.; Sat., Sept. 6 
from 8 a.m. to 5 p.m.; and Sun., 
Sept. 7, from 9:30 to 11:30 a.m. 
Enjoy a penny sale, flea market, 
speeialty raffles, a food tent, live 
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IN/OUT 

KIDDIE 

— POOL — 

Family fun for the weekend 

Make art 

Make something creative during the hol- 
iday weekend at the Studio 550 Art Center 
(550 Elm St., Manchester, 232-5597, 
550arts.com). Visit the studio on Saturday, 
Aug. 30, from 1 :30 to 2:30 p.m., for a fami- 
ly clay workshop. Create a wet clay project 
from scratch, then leave it at the studio to 
be fired. When the piece is ready three to 
four weeks later, return to the studio to pick 
it up. The cost is $30 for a parent and child 
or $40 for a parent and two children. 

If you’d prefer to make some cool and 
unique jewelry for your back to school out- 
fits, head over to the Bead Bush Studio (43 
Mt. Delight Road, Deerfield, 463-7683, 
beadbush.com) for a bead playdate on 
Thursday, Aug. 28, from 10 a.m. to noon. 
Start your own bead project or ask for help 
with an existing project. Work with beads 
of all colors and sizes, and if you’re looking 
for something creative to show-off to your 
friends, one of the teachers will be avail- 
able to come up with a fun new project. 
Admission is free and open to the public. 

Bottom of the ninth... 

Don’t miss the last Fisher Cats home 
game of the season at Northeast Delta Den- 
tal Stadium (1 Line Drive, Manchester, 
641-2005, nhfishercats.com) on Thursday, 
Aug. 28, at 6:35 p.m. The team is celebrat- 
ing fan appreciation night, which will 
feature a variety of giveaways and priz- 
es. Stick around after the game against 
the Harrisburg Senators and watch the last 
Atlas fireworks show of the summer. Until 
next season, baseball fans! 

Nintendo takeover 

Mario is collecting coins at a bounce 
house near you! Meet the world’s most 
famous video game plumber at Cow- 
abunga’s (1328 Hooksett Road, Hooksett, 
625-8008, mycowabungas.com) on Friday, 
Aug. 29, from 4 to 7 p.m. Get your pic- 
ture taken with Mario and play games with 
him around the gym. Admission is $10 per 
child. Adults and non-walkers are admitted 
free. Socks are required for any child who 
wants to participate. 

For those who prefer Luigi or any of his 
other imaginative pals in the Mario uni- 
verse, you can play with your other favorite 
Nintendo characters during the Super 
Smash Bros, tournament night at Lev- 
el Up Gaming (1295 Elm St., Manchester, 
836-5633, levelupnh.com) on Saturday, 
Aug. 30, from 6:30 to 10 p.m. Play against 
your friends or make some new ones. The 



event is free and open to the public. 


Special features 

Find out what happens to your toys 
when you leave the room. Manchester City 
Library (76 N. Main St., Manchester, 624- 
6550, manchesterlibrary.org) is screening 
Toy Story for its next movie night in the 
West Branch on Friday, Aug. 29, from 3 to 
5 p.m. The event is free and intended for a 
PG-rated audience. 

Before you go back to those stuffy class- 
rooms, spend the long weekend kicking 
back outside with a double feature over at 
the Milford Drive-In (Route 101 A, Milford, 
673-4090, milforddrivein.com) on Thurs- 
day, Aug. 28, starting at 8:10 p.m. When 
dusk arrives, so will your favorite crime- 
fighting, pizza-eating Teenage Mutant Ninja 
Turtles on the big screen. After a short inter- 
mission, stick around as the Marvel heroes 
save the day in Guardians of the Galaxy. 
Both movies are rated PG-13. 

Vroom! 

The drive is always high for residents to 
come down to the annual Cruisin’ Down- 
town car show hosted by the Manchester 
Rotary Club on Elm Street in Manchester 
on Sat., Aug. 30, from 8 a.m. to 4 p.m. Dis- 
cover the histories behind more than 500 
classic cars and trucks, and stick around to 
hear some live music and grab some food 
from local vendors. Car registration is $25 
and is based on a first-come-first-served 
basis; admission to the event is free. 

Veg out 

Your roots are showing! Stop by Rodgers 
Memorial Library (194 Derry Road, Hud- 
son, 886-6030, rodgerslibrary.org) to check 
up on the gardens it has been maintaining 
this summer and pick some homegrown 
veggies and herbs on Thursday, Aug. 28, 
from 1 to 2 p.m. A variety of veggies have 
been growing, including green tomatoes, 
beans, hot peppers and basil. The event is 
free and open to the public and will be host- 
ed in the children’s room. 



NORTH END 

FRAMERS MARIvET 


Shop iocai and discover why 
we re the best frame shop around! 


The best quality, 

' selection and value... 

creative custom framing 
at an affordable price. . . 

an art gallery featuring 
local artists. 


We offer exceptional customer service. 

I 1 301 I hn Sired, Manchester ^ 
_ 603. M’s K. 6 9X9 * u'ww.rramcrsmarkcliili.aim 


BUYING 

Wooden Windows (broken glass okay) 
Old Metal Buckets, farm watering 
troths, wash buckets 
Old doors, wood panels. 

Old work benches 
Old Cupboards, Unusual Pieces, 
Silver plated flatware sets. 

CaUBen! 

465 Mast Rd. Goffstown, NH 

603 - 624-8668 

www.InfusionNH.com 




STYLES 

PLUS, SAVE 50% ON SUMMER LOOKS! 
CLOTHING • JEWE 


34 Hanover Street • Manchester NH 
(603) 315-7627 • StatementSE.com 
n facebook.com/SEStatement 


Open House 

Every Wednesday at 1 1 



55+ Rental Community 
Rents starting at only 
$1195 Deposit $500 

Amenities Include 

• Bus Transportation 

• Resident Outings 

• Social Activities 

• and more! 


EilSrON'MANOR WEST 


Community 

37 RIDGEWOOD RD, BEDFORD, NH . 603-247-9459 


WWW.BRISTONMANOR.COM 

093027 
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We are proud to offer non-surgical anti-aging 
facial rejuvenation! Please inquire about a free 
consultation on Botox/Dysport and facial fillers. 




Looking for a smoother more youthful natural 
look? We can help with volume loss, facial 
wrinkles and smile lines.Turn back the clock! 






chiU' 


( 603 ) 622-3722 

1224 HANOVER ST MANCHESTER 


With 


)B/GV\ 


MANCHESTER/ LONDONDERRY 


chillspa.com | manchesterob.com 


IN/OUT 


i9i€€dfflando Family Dentistry 


h gtalid Acco nando. DMD ^ Lynn Brennan DDS 


We will 


create a dental experience that you will enjoy! Call us today 

603.645.8510 t 



1 361 Elm St., Suite 330 ^ Manchester, NH 

" v^ww.accomandofamilydentistry.com % 603.645.8510 
We accept most insurance, including Delta Dental, MetLife, Guardian & Healthy Kids 


ALDEN 



S U N A P E E 


1-0413-860-5327 
l-a80-287-»G66 
St, IVpw|M»rt IVH 


Mid-Summer 

SALE 

25°V 


STOREWIDE 


In-Stock only 

^Excludes Consignments & Hobie 


Come see why so many 
people exclaim 


^OMG I had no idea you had 
SOOO many kayaks^' 


Anil thafs wby we're conEident. .. 
Well help yon get the right boat 
the first lime. 


aldenofsunapee.eom 

Like Snnapco’s Waterside OuUitlcrs sinec 1988 


(iliJuiii'iJliUaSECa 


Check out our new indoor sports facility. 



Unparalleled Baseball and 
Softball Instruction. One to 
One, Group or Personal Training. 
Individualized pitching, hitting, 
and fielding instruction. 


Training Athletes Age 9 - Adult 
Baseball • Softball • Lacrosse • Soccer • Golf 


T 'W L TIMATE 
FORTS 

' y^CADEMY 


201 Allard Drive, Manchester NH 
just off exit 5 on 1-293 
(603) 782-4949 • usanh.com 


Exetei^terrestrial 


Annual UFO Festival lands in Exeter 


By Jake DeSchuiteneer 

seacoast@hippopress.com 


Exeter UFO Festival Lectures 


When: Saturday, Aug. 30, 8 a.m. to 5 p.m. 

Where: Exeter Town Hall, 10 Front St., 

Exeter 

Cost: Free 

Schedule 

Welcome/Introductions: 8 to 8:30 a.m. 
Robert Schroeder: “How Modem Teeh- 
nology is Revealing the Teehnology of 
UFOs” 8:30 to 9:45 a.m. 

Ryan MuUahy: “Poliee and Military UFO 
Sightings inNH” 10:15 to 11:30 a.m. 

Bob Ingraham: “When Alien Abduetions 
Go Wrogn” 1 1 a.m. to noon 
(at Water Street Bookstore, 125 Water St.) 
Richard Dolan: Feeture TBA 1 to 2 p.m. 
Paul Eno: “Strange Conneetions: UFOs, 
Cryptids and Ghosts” 2:30 to 3:30 p.m. 
Stanton Friedman: “Star Travel? YES!” 

4 to 5 p.m. 

Martin Willis will be “UFO Podeasting” 
from the town hall from 9 a.m. to 4 p.m. 


In the early morning hours of Sept. 3, 
1965, Norman Muscarello, a young hitchhik- 
er, stumbled across something mysterious in 
the woods just outside Exeter, N.H. - bright 
red lights emanating from a large object hov- 
ering low in the night sky. Other residents in 
the community corroborated Muscarello ’s 
story, also claiming to have seen the strange 
red lights. A full explanation for the “Exeter 
Incident,” as it has become known, has nev- 
er been given. 

On Saturday, Aug. 30, the Fifth Annual 
Exeter UFO Festival will celebrate the 49th 
anniversary of the Exeter Incident with a 
day filled with intergalactic festivities head- 
lined by a series of lectures from ufologists, 
researchers who study UFOs. 

“Exeter is kind of a hotbed of interest 
among ufologists,” said Bill Smith, chair- 
man of the UFO Festival and president of the 
Exeter Area Kiwanis Club, the organization 
that puts on the festival. 

“Ninety-five percent of these [UFO sight- 
ings] get explained. It’s the other 5 percent 
that can’t be explained,” said Dean Merchant, 
one of the festival’s founders and creators. 
“[The Exeter Incident] is unexplained, and for 
a lot of reasons it is probably one of the most 
premiere sites.” 

On the day of the festival, featured lectur- 
ers will be speaking in Exeter’s Town Hall. 
The speakers’ topics of discussion will vary 
from the famous Roswell, New Mexico, UFO 
incident to government cover-ups and other 
theories of UFO activity. According to Smith 
and Merchant, the festival attracts some of the 
nation’s most established researchers in the 
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Graphic by Spencer Burham. 


field to speak. One of this year’s speakers, Stan 
Friedman, has been actively involved in the 
scientific investigation of UFOs since 1970. 

“[Friedman] is, by many people’s 
measuring standards, the godfather of Ufol- 
ogy,” Smith said. “He is a big, big name in 
the field.” 

Merchant said that the festival and its lec- 
tures have become a draw for UFO fanatics 
from across the country. 

“UFO tourism is a big thing, and it’s a great 
component for New Hampshire,” he said. 
“We have people that come from long dis- 
tances. It’s a global phenomenon.” 


Early festivities 


Head to Swasey Parkway in Exeter on 
Thursday, Aug. 28, first for a free perfor- 
mance by Southern NH Ukulele Group 
from 7 to 7:45 p.m., then for a free family- 
friendly sci-fi movie from 8 to 10 p.m. 

On Friday, Aug. 29, from 7 to 10 p.m., 
head to Exeter Bowling Fanes, 6 Colum- 
bus Ave., for Cosmic Bowling. Cost is 
$12 per half hour per lane, $3.75 per game 
per person, $2 for rental shoes. Bowlers in 
alien attire will receive a discount. 


Other Saturday activities 


Founders Park, next to Exeter Fibrary, will 
host Alien Arts and Crafts, face painting 
and live entertainment from 10 a.m. to 2 
p.m., plus an Alien Crash Site from 9 a.m. 
to 3 p.m. 

Alien Oases, a tent across from town 
hall, will offer Saucer Burgers, UFO 
Dogs, Cold Hydrations, and Universal 
Chips, and Clyde’s Cupcakes will have its 
Cupcakemobile. 

An Out of This World Puppy Splashdown 

will take place at the Exeter Rec Dept. Pool 
from 1 1 a.m. to 3 p.m. $5 per dog. 

Visit exeterufofestivalorgfor more. 
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IN/OUT TREASURE HUNT 


Dear Donna, 

Can you give me any information on 
hooked rugs? How can you tell the age? 
And do you know anyone who can repair 
damage on it? I read your column and 
thought you might be the place to start 

Lynn from Bedford 

Dear Lynn, 

Rug hooking goes way baek, but it real- 
ly beeame popular around here in New 
England in the 1800s. Older rugs ean be 
identified by the yams; early ones were done 
with material seraps that were eut thin. They 
were mostly baeked with burlap (old feed 
or grain bags). After maehine-made mgs 
beeame popular, mg hooking was known for 
a while as a poor woman’s eraft. 

Identifying them today is tough at times 
beeause you ean still use the old methods. 
So to start I would look for everything to 
be hand stitehed, even the binding. I would 
look for burlap baeking — but eonsider that 
it should show age diseoloration — and at 
the yam used to make sure it’s not modem. 

So let’s look at your mg as an old one. 
Antique hooked mgs are looked at today 
as art. So you want to judge it by subjeet, 
detailing and eondition — almost like you 
would look at a painting. And remember 
age as well, even though I an sure there are 
some wonderful modern hooked mgs out 
there now that eould bring hefty money. 



Your mg is a great subjeet. Colleetors 
love figural mgs and geometrie patterns, 
and any one with exeeptional detail. I 
would say, depending on the size of yours 
and how mueh damage there is, the value 
would be in the $200 range to start. 

As to who is out there that might still do 
repairs, I think your best bet would be to 
do an online seareh for mg restoration. Be 
prepared — in order to restore an antique 
hooked mg, it will eost you to have it done 
right to mateh what you already have. 

Donna Welch has spent more than 20 
years in the antiques and collectibles field 
and owns From Out Of The Woods Antique 
Center in Goffstown (fromoutofthewood- 
santiques.com). She is an antiques 
appraiser and instructor. To find out about 
your antique or collectible, send a clear 
photo of the object and information about 
it to Donna Welch, From Out Of The Woods 
Antique Center, 465 Mast Road, Goffstown, 
N.H., 03045. Or email her at footwdw@ 
aol.com or drop by the shop (call first, 624- 

8668). m 


music and much more. The event 
is free and open to the public. 

• LEE FAIR at the Lee Town 
Field (Route 155, Lee) on Sat., 
Sept. 6, from 11 a.m. to 6:30 
p.m. Check out a variety of 
activities like the tractor parade, 
children’s parade, food and other 
vendors, nature walks and more. 
The Harvest Dinner starts at 5 
p.m. The event is free and open 
to the public. 

• LOCAL FAIRS at the Derry 
Public Library (64 E. Broadway, 
Derry, 432-6140, derrypl.org) on 
Monday, Sept. 8, from 6:30 to 8 
p.m. Local historian Mark Mas- 
tromarino will share his research 
on early American agricultural 
fairs, with a special focus on 
Derry’s institutions. The event is 
free and open to the public. 


Museums & Tours 


History & museum 
events 

• OPEN HOUSE at the Frank- 
lin Historical Society (21 Holy 
Cross Road, Franklin, 934-8222, 
franklinnhhistoricalsociety.org) 
on Sat., Aug. 30, and Mon., 
Sept. 1, from 10 a.m. to 2 p.m. 
Explore the variety of exhib- 
its and docents at the Society’s 
museum while you chat, eat and 


drink, with fellow history enthu- 
siasts. All proceeds from food 
and drink purchases will go to 
the Society’s funding. 

• WHAT LIES BENEATH 
WINNIPESAUKEE hosted by 
the Franklin Historical Society 
at Franklin Public Library (310 
Central St., Franklin, 934-8222, 
franklinnhhistoricalsociety.org) 
on Thurs., Sept. 4, at 7 p.m. 
Scuba diver and underwater 
explorer/historian Hans Hug 
will discuss deep aquatic finds 
lying at the bottom of Lake Win- 
nipesaukee. The event is free 
and open to the public. 

• FAMILY FIRST FRIDAY 
at the Aviation Museum of 
New Hampshire (27 Navigator 
Road, Londonderry, 345-1710, 
pbagley@nhahs.org) on Fri., 
Sept. 5, at 11 a.m. This story 
hour will enlighten children 
about the world of aviation. The 
story hour is included with the 
cost of admission. Children ages 
12 and under are admitted free 
when accompanied by an adult, 
and admission is free to museum 
members. 

• GARDEN PARTY AND 
SILENT AUCTION at the 
John Paul Jones House Museum 
(43 Middle St., Portsmouth, 


436-8433, portsmouthhistory. 
org) on Fri., Sept. 5, from 5 to 
8 p.m. Celebrate the houses 256 
year history with cocktails, hors 
d’ oeuvres and live music by 
jazz trio Dry Martini. The silent 
auction will include items such 
as dining, lodging, theater pack- 
ages, vacation getaways, his- 
toric private tours and antiques. 
The event is free and open to the 
public. All proceeds from the 
silent auction will benefit the 
John Paul Jones House Museum 
Capital Project. 

• RALLY ROUND THE 
FLAG: THE AMERICAN 
CIVIL WAR hosted by the Hill- 
sborough Historical Society at 
the Franklin Pierce Homestead 
(301 2nd NH Tpke., Hillsbor- 
ough, 464-2592, hillsborough- 
history.org) on Tues., Sept. 9, at 
7 p.m. Enjoy some folk songs 
courtesy of Woody Pringle and 
Marek Bennett. The event is free 
and open to the public, however 
donations are always appreci- 
ated to help out the Franklin 
Pierce Homestead. 

Tours 

• SHAKERS & EQUALITY: 
LET FREEDOM RING at the 
Canterbury Shaker Village (288 
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University of New Hampshire at 
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location at 88 Commercial Street 
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discover our unique urban campus 
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internships to build the perfect degree 
and prepare to launch your career. 
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IN/OUT CAR TALK 


Small oil loss is iikeiy not worth fixing 



Dear Tom and Ray: 

I have a 2005 Chrysler Pacifica Tour- 
ing with 39,000 miles on it. The car 
apparently uses oil without smoking or 
leaking. What could it be? — Loretta 
RAY: According to the principles of 
industrial stoiehiometry, whatever goes 
in has to either stay in or eome out. And 
that’s true for the oil in your crankcase. 

TOM: It’s possible for either situation 
to be difficult to detect. If it’s leaking very 
slowly, you might be leaking a few drops 
per mile every day between your house 
and the bingo parlor. 

RAY: Or it could be leaking onto your 
hot exhaust manifold and burning up, 
rather than dripping onto your driveway. 


TOM: Just as likely, it’s sneaking past 
the piston rings when the engine is run- 
ning, and is getting burned up and sent out 
the tailpipe. But in that case, it’s a small- 
enough amount that you don’t smell it, or 
see the telltale bluish-gray smoke. 

RAY: Yet. 

TOM: Right. Yet. So the first question 
is: How much oil are you aetually losing? 

RAY: If you’re replacing less than a 
quart every 500 miles, my adviee would 
be to forget about it. 

TOM: The expense of rebuilding your 
engine dwarfs the cost of a quart of oil 
once a month. 

RAY: But don’t forget about it entire- 
ly. Keep a close eye on the oil level in 
ease your rate of eonsumption inereases 
— whieh probably will happen eventual- 
ly. You don’t want to run low on the stuff. 

TOM: And eontinue to get your oil 
ehanged at the prescribed intervals — 
that will protect the engine parts that 
still work. Just dumping in new quarts 
to replaee those that have leaked out 
or burned up does not eonstitute an oil 
ehange, because a lot of the sludgy oil 
stays in there. 

RAY: I’d start keeping a log of how 
often you add a quart. Write down the 


date and mileage reading — that’s use- 
ful information. When you take your ear 
for serviee, give those details to your 
meehanie, and ask him to take a look. If 
it turns out it’s a leak, and it’s caused by 
something simple like a valve cover gas- 
ket, you might as well fix it. That’d be a 
eouple of hundred bueks, and the problem 
would be solved. 

TOM: But if your meehanie con- 
firms that you’re burning the oil, then our 
adviee stands: Keep an eye on the oil lev- 
el and keep driving. 

Dear Tom and Ray: 

I need to remove the upper light cov- 
er on the back hatch of my 2012 Subaru 
Outback, Limited, 6 cylinder. My book 
has instructions on how to change the 
bulbs, after removing the covers on all 
the car s exterior lights — except this one. 
The light is almost at the roof line on the 
back hatch and has no inside or outside 
screws, and I am reluctant to try to pry it 
off, unless that is the only way to remove 
it. Is that how it’s done? — Brenda 

TOM: Well, that is the tried-and-true 
method, Brenda. But I wouldn’t try it in 
this ease. 

RAY: You’re talking about your cen- 



Whether a first-timer or a seasoned expert, it’s 
sure to be a safe and enjoyable experience! 


Call or visit the website today for more information! 

Candia, NH • 603-183-5623 

www.VisitTheFarm.com 


Cosmetology, Barbering, & Esthetics Programs 



COSMETOLOGY 


Now Enrolling for September Classes 
Earn your education in less than a year! 

Save the $ 1 00 application fee with this ad. 

.05 . 4300 

Scbooi of Hair Design 4 Esthettcs OUJ.OOO.HJUU 

Contact our Admissions Department 


PHULMII'CHELL 


PARTNER SCHOOL 


The Bedfbixl Mall ,79-6 S River Rd. Bedford 

www.Michaels.PaulMitchell.edu 


Accredited by National Accrediting Commission of Career Arts & Sciences. 



ter, high-mounted brake light, for whieh 
there’s a horrible aeronym. 

TOM: They eall it the CHMSL, pro- 
nouneed “ehim-zel,” whieh stands foi 
Center High-Mount Stop Light. 

RAY: Most CHMSLs these days are 
LED fixtures (that’s Light Emitting 
Diode, by the way). So when they stop 
working, you have to replaee the whole 
fixture. And, depending on the fixture, 
that’ll eost you somewhere between $75 
and $275. 

TOM: So, if I were you. I’d high- 
mount my nearest brake light, and gallop 
over to your nearest Subaru dealer. On a 
2012 ear, I think you ean reasonably ask 
them to replaee it under warranty. 

RAY: I don’t know exaetly what the 
lifespan of this third brake light is (“TBL” 
is what I would have ealled it). But sinee 
it’s an LED, and I’m a demanding SOB, I 
would expeet mine to be my BEE and last 
the life of my vehiele. Or pretty darned 
elose. 

TOM: It’s also possible that there’s a 
wiring problem rather than a bulb prob- 
lem. But in either ease, I think a warranty 
elaim is ealled for, Brenda. 

Visit cartalk.com. ^ 
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OPEN FOR POLLINATION 

Interested in gardening, but not sure where to 
start? Get your introduction during the lecture 
heirloom and native plants-a living history at 
the First Baptist Church (121 Manchester St., 
Nashua, 882-4401, jforti.com) on Wednes- 
day, Sept. 3, from 7 to 9 p.m. The Nashua 
Garden Club is hosting John Forti, the cura- 
tor of historic landscapes at Strawbery Banke, to 
discuss the significance of open-pollinated plants 
and talk about the history of their use. The cost for 
members to attend the meeting is $5. Interested gar- 
deners are welcome to join the club at any time of the year. 


Shaker Road, Canterbury, 783- 
9511, shakers.org) on Thurs., 
Aug. 28, at 2 p.m. Commemo- 
rate the 51st anniversary of 
Martin Luther King’s “I Have 
a Dream” speech with a tour 
detailing the Shakers ideals of 
gender and racial equality. The 
Paul Revere Bell will be rung 
at 3 p.m. as a tribute to the start 
time of the speech. Tour includ- 
ed with admission to museum. 

• GUIDED WALKING 
TOURS OF HISTORIC 
DOVER hosted by the Greater 
Dover Chamber of Commerce, 
Saturdays through Sept. 13, at 
10:30 a.m. The tour starts at the 
Dover Chamber Reservations 
are highly recommended, call 
742-2218 to reserve your spot. 

Exhibits 

• MAPPING THE PISCA- 
TAQUA REGION: JOHN 
SMITH TO GOOGLE MAPS 

at the John Paul Jones House 
Museum (43 Middle St., Ports- 
mouth, 436-8420, laura@ports- 
mouthhistory.org) from Aug. 
30 through Nov. 3. The exhibit 
will open with a gallery talk 
hosted by Daniel Austin on Sat., 
Aug. 30. Explore the evolution 
of maps and navigation used 
to explore the Seacoast area 
and gain a sense of the history 
of discovery in the Piscatqua 
region. $6. 

• MURRAY LOSS at the Presi- 
dent Franklin Pierce Gallery 
and Shop (301 2nd NH Turn- 
pike, Hillsborough, 478-3165, 
nhstateparks.org) through Mon., 
Oct. 13. Local artist will feature 
his extensive collection of por- 
traits of Native Americans and 
local scenes. 

• ALL OF MY RELATIONS: 
FACES AND EFFIGIES OF 
THE ABENAKI WORLD 

at the Mt. Kearsarge Indian 
Museum (18 Highlawn Road, 
Warner, 456-2600, indianmu- 
seum.org) open through Oct. 31. 
Guest curator and Abenaki artist 
Vera Longtoe Sheehan has col- 
lected works from Abenaki art- 
ists working with many media 
including photography, painting, 
wood and wampum. Admission 
to the art gallery is free. 


• ALONG THE RIVER: 
EXPLORING COMMUNITY 
CONNECTIONS, an exhibit at 
the Hopkinton Historical Soci- 
ety (300 Main St., Hopkinton, 
746-3825, hopkintonhistory. 
org), will show how we shaped 
the rivers and how the rivers 
shaped our towns. This exhibit 
about the Contoocook River 
will be on display on Thursdays 
and Fridays from 9 a.m. to 4 
p.m. and Saturdays from 9 a.m. 
to 1 p.m. 

• CHEF NICOLE The SEE 
Science Center (200 Bedford 
St., Manchester, 669-0400, see- 
sciencecenter.org) has a new 
exhibit, “Science in the Kitchen 
with Chef Nicole,” on display. 
Kids will learn the science 
behind cooking. The exhibit is 
open to the public 7 days a week 
from 10 to 4 p.m. on weekdays 
and 10 to 5 p.m. on weekends. 
Admission is $8. 

• FRENCH VILLAGE The 
Nashua Historical Society’s 
Florence Speare Museum (5 
Abbot St., Nashua, 883-0015, 
nashuahistoricalsociety.org/ 
spearemuseum) now has a dis- 
play on the historic French 
Village of Nashua. Open Tues. 
through Thurs. from 10 to 3 
p.m. 

• HISTORICAL ROOMS 

Wilton Public Library (7 Forest 
Road, Wilton, 654-2581, wil- 
tonlibrary.org) has the Wilton 
Historical Society artifacts and 
displays on the top floor of the 
library. It is open to the public 
Thursdays from 1:30 to 5 p.m. 

• HYBRID HOUSE EXHIB- 
IT at the SEE Science Center 
(200 Bedford St., Manchester, 
669-0400, see-sciencecenter. 
org). The exhibit will teach 
about energy use and how to 
have smaller carbon footprints. 
Learn about light bulb choices, 
landscaping and how everything 
affects the environment. Admis- 
sion is $8 per person. The exhib- 
it is open 7 days a week. 

• LUNAR RECON: SPACE- 
CRAFT, CRATERS AND 
COSMIC RAYS at the McAu- 
liffe Shepard Discovery Center 
(2 Institute Drive, Concord, 
271-7827, starhop.com). The 
exhibit will detail the discover- 


ies of the Lunar Reconnaissance 
Orbiter mission launched by 
NASA. 

• NEW HAMPSHIRE THEN 

& NOW at the New Hampshire 
Historical Society (30 Park St., 
Concord, 228-6688, nhhistory. 
org) features collections of pho- 
tographs capturing the history of 
New Hampshire from as early as 
the late 19th century compared 
to how we know it today. The 
museum is open Tues. through 
Sat., from 9:30 a.m. to 5 p.m. 
The exhibit is free to view. 

• 1940s NASHUA DODGERS 
BASEBALL TEAM Nashua 
City Hall (229 Main St., Nashua, 
589-3000, gonashua.com) has a 
display of baseball parapher- 
nalia in the Nashua Historical 
Society’s wall cases on the first 
floor. City Hall is open from 8 
a.m. to 5 p.m. daily. The display 
is free to view. 


Nature & Gardening 


Animals/insects 

• BEEKEEPING WORK- 
SHOP with Charles Andros, on 
Sat., Sept. 6, from 1 to 3:30 p.m. 
at his home (18 MacLeam Road, 
Alstead, 756-9056, lindenap@ 
gmail.com). Topics include win- 
ter preparation, winter protein 
and carbohydrate supplements 
and making beeswax hand 
creams. Registration is required. 

• INTRO TO PELAGIC WILD- 
LIFE AND PELAGIC TRIP at 
the Massabesic Audubon Center 
(26 Deemeck Road, Auburn, 648- 
2045, nhaudubon.org) on Sat., 
Sept. 6, from 3 to 4 p.m. Check 
out an educational slideshow of 
the wildlife you might see at the 
Seacoast. The lecture is in junc- 
tion with the Pelagic Trip taking 
place at Rye Harbor on Mon., 
Sept. 8, from 8 a.m. to 5 p.m. For 
those looking to just attend the 
lecture, the cost is $5. For those 
looking to embark on the trip, the 
cost is $70 for members, $90 for 
non members. 

Gardening/farming 

• THE BASICS OF PRESERV- 
ING YOUR FOOD SAFELY 

at New England College (62 N. 
Main St., Concord, 224-5022, 
nofanh.org) on Thurs., Aug. 28, 
from 6 to 8 p.m. 
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Drew Law Office, PLLC 

Immigration Attorneys / Abogados de inmigracion 
82 Palomino Lane #602, Bedford, NH 03110 

(603) 644-3739 
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PERSONAL TRAINERS WITH OVER 
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CALL US TODAY AT 
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Are you ready EOR a CEiANGE? 

Change your Consciousness 


Change 

YOUR LIFE 


ECKANKAR Spiritual Seminar 
Sat, September 20,1 0am-8:30pm 



Guest Speaker: 
Anne Archer 
Butcher 
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Inner Guidance: 
Our Divine 
Birthright 


Arts & Humanities Center 
Pinkerton Academy 4 ^ 
44 N. Main St. Derry NH JL 
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Presented by 
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FREE Workshop 

Inner Guidance: A Tool for Spiritual Growth 

Thursday September 18 6pm 
Books a Million, Concord NH 
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IN/OUT THE GARDENING GUY 

Versatile daylilies 

Easy to grow, and edible too 


By Henry Homeyer 
listings@hippopress.com 

What one kind of flower would you bring 
with you if you were being senteneed to life 
on a deserted island? Would you piek peonies 
for their big, bold blossoms and tantalizing 
smell? Or perhaps primroses for their boun- 
tiful blossoms and willingness to spread? 
A better ehoiee might aetually be daylilies. 
They’ll grow just about anywhere, are gener- 
ally untroubled by pests and diseases — and 
you ean eat them! This is daybly season, and a 
good time to buy some more for your garden. 

Let’s start with the eommon orange day- 
lily {Hemerocallis fulva). Most gardens have 
some. You’ll also see them by the side of the 
road as if gardeners — having too many, but 
unwilling to eompost them — have heaved 
them out the windows of their ears. These 
sturdy perennials will grow anywhere, and 
will even bloom in the shade. They were 
introdueed from Asia in the late 1800s and 
were admired as exotie at the time. I’m sure. 
But now they are too eommon for most gar- 
deners’ taste. And they do spread by root, 
whieh ean be bothersome. 

In the Chinese market in Montreal daylily 
tubers are for sale for cooking. I’ve tried clean- 
ing and cooking the roots of my own orange 
daylilies, but have decided that it’s too much 
work to get them clean enough to eat. They 
were tasty enough, but fry up almost anything 
with garlic and onions, and it will be yummy. 

The flowers are edible and surprising- 
ly delicious. Make a big green salad and add 
daylily petals for color. Don’t use the stamens 
and pistils (the little stuff inside the blossoms) 
as they’re not tasty. Chop or tear the petals. 
And toss in a few buds, which taste a bit like 
asparagus or green beans. 

For a nice vegetable dish, saute chopped 
onions, shallots or garlic in olive oil or but- 
ter. Add a little chopped tarragon and black 
pepper. When the onions are almost cooked, 
drop in buds from those common orange day- 
lilies you have been meaning to manage, but 
haven’t. Select buds an inch to an inch and a 
half long. They will start to open when they 
are cooked, in just a minute or two. 

For dessert you can take a wine glass and 
place in it a fully open, brightly-colored day- 
lily blossom. Put a scoop of sherbet in the 
blossom and garnish with a few fresh berries 
and a mint leaf if you have one. Yum! 

Daylilies are great cut flowers. Because 
each blossom only lasts a day — hence the 
name — most people don’t use them in flow- 
er arrangements. But I cut scapes (leafless 
stems) that are just starting to bloom and have 
numerous fat, unopened buds. The buds will 
open one at a time for up to a week, depend- 
ing on number of buds. This works most 




Blueberry Breakfast. Photo by Henry Homeyer. 


reliably if the arrangement gets some sun- 
shine each day. 

I recently visited Cider Hill Gardens in 
Windsor, Vt., to admire their collection of 
daylilies. They have daylilies in a wide range 
of colors, from nearly white (Ice Carnival) 
to deep reds that border on black. They have 
daylilies that are pink, creamy yellow or light 
orange, lilac, lavender, bluish and red. Some 
come in one color, but most are bi-colored, 
with a throat or eye of a second color. Each 
flower has both petals and sepals, and in 
some, like Frans Hals, the petals and sepals 
can be different colors — a look I like. 

Flower shape varies as much as the colors. 
There is the standard tmmpet. Then there are 
those with mffled edges (Here She Comes is a 
good one). And the so-called “spiders,” whose 
petals are narrow and spaced apart a little, like 
the legs of a spider. Kindly Light is a nice yel- 
low one. “Doubles,” such as Jean Swann, have 
their centers filled in with lots of extra pet- 
als. And some are worth buying for their great 
names like Blueberry Breakfast or Bodacious. 

Then there are the re-blooming daylilies, 
like Stella de Oro, a gold-colored daylily that 
is very popular because it blooms off and on 
all summer. I’ve seen pictures of a re-bloomer 
called Purple de Oro that I simply must have. 
So many kinds, so little garden space! 

What do daylilies want in life? Sunshine, 
dark rich soil, and adequate moisture. But 
they will settle for less — even a lot less — 
and bloom almost anywhere. Yes, slugs will 
sometimes nibble on the leaves, but they are 
not a magnet for bugs the way some roses are. 

Over time clumps of daylilies get bigger, 
and you can divide them to start new clumps. 
Simply slice through a big clump with a spade 
to make two or four new plants, pry them apart 
and re-plant. I’ve been known to take out a 
chunk shaped like a piece of pie with a serrated 
knife, and the mother plant never even seemed 
to notice I’d done so. So mn to your neigh- 
borhood plant center and have a look. You’ll 
likely come home with something wonderful. 

Henry Homeyer lives and gardens in 
Cornish Flat. His website is henryhomeyer 
com. Email him at henry. homey er@com- 
cast.net. M 
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WeddingMaons* 

Jamaica • Antigua • Saint Lucia • Bahamas • Grenada 


At Sandals^ Resorts, your destination wedding unites with the 
endless amenities of the Luxury Included^ Honeymoon to create the 
exclusive WeddingMoon^. Ids the perfect start to the perfect marriage 
where your honeymoon begins the moment you say, “I do.” 

For a limited time, Sandals Resorts will give you a 
$500 Wedding Credit, plus $500 in Bonus Credit 
for you to use towards your WeddingMoon®! 


VACATION 

_>Lbo unk^ 


Sandals® is a registered trademark. Unique Vacations, Inc., 
is the affiliate of the worldwide representative of Sandals Resorts, 


Up to $1 ,000.00 air credit towards Barbados booking! 

603-594-9874 | Vacation-bound@earthlink.net 
353 Main St, Nashua, NH I www.vacationboundtravel.com 


Sliding Scale Based on Inconne 
Transportation Assistance 
Free Child Care Provided 
Located in Manchester 

Intensive Outpatient Program 
& One-On-One Therapy 

If you or someone you know needs help, 
please call us at 603.935.7900 ext. 1711. 


Family 

Willows 


Family Willows | 161 S. Beech Street, Manchester, NH | www.fitnh.org/familywillows 

This program is funded in part by the NH DHHS/Division of Community Based Care Services, Bureau of Drug and Alcohol Services. 


Get Your BotO)r FREE* 
When You Hosta Botox™ Party 


Plan a fun get togeth^ 
with your friends 
(Men & Women!) 

*0ne area free up to 20 units 

We can accommodate a 
party of 7 or more at our 
state of the art facility, 
or we can come to your 
salon or boutique. 

Call for details 


Come meet our new esthetican 

Ruby Shabazz 
20% off any of her services 




( 603 ) 627-7000 

Medical Spa Services Hair Removal Botox/Fillers Tattoo Removal Waxing Facials Spray Tanning 
pelleskinrenewal.com |159 Frontage Rd, Manchester 



Dental Arts of Bedford 


, clean & welcoming environment , 

, friendly and caring staff . 

. todays technology & convenience . 

. patient financing assistance . * . * 

experience the diiference today! 


meeting dental needs for the whole family 


Call (603) 647.2278 

, 1 73 South River Road . Suite 5 . Bedford . NH 

I 092388 
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COSMETIC DENTISTRY • DENTAL IMPLANTS • SEDATION DENTISTRY 

Paul E. Thompson, DDS THOMPSON 

603-669-6131 1 222 River Rd, Manchester , , 

newhampshlresmMedentistry.com ^iHUC4 Oij 


T«tt% dojustvmrMD 

Cut. Color. S^U 
OnCy^^^ 



l333lpQlhSQ3 0X33311) 

Wms^(£i(3ij^ 


itpoca^pse 

R B E R I N C(S- COSMETOLOGY 

Bis city style at a sreat neishborhood salon 

www.Hairpocalypse.com 



Tues-Fri 'til 8pm 
603 - 627-4301 

904 Hanover Street 
Manchester NH 


GET PAID TO 

QUIT 

SMOKING 

Volunteers will complete computer 
tasks and questionnaires. 

This is a research study conducted by The 
Geisel School of Medicine at Dartmouth 
and the University of Vermont. 



GEISEL 

SCHOOL OF 

MEDICINE 

AT DARTMOUTH 


FOR MORE INFORMATION 

CALL TOLL-FREE 855-290-2822 
ASK ABOUT THE EFFECTS OF 
QUITTING SMOKING STUDY 



IN/OUT 

Eyes like a hawk 

A crash course in hawk migration 

By Austin Sorette 

asorette@hippopress.com 


It’s hawk migration season again, and the 
MeLane Audubon Center in Coneord is host- 
ing a series of hawk-watehing sessions; the 
next session, Thursday, Aug. 28, from 6 to 9 
p.m., will provide partieipants with an intro- 
duetion to hawk migration. 

The sessions ineorporate bird-identifiea- 
tion lessons. Partieipants ean attend a session 
on the use of a field guide, for example; other 
sessions inelude identifieation through songs 
and ealls, learning about different bird fami- 
lies, monitoring eertain behaviors, and mueh 
more. The elasses themselves ean be taken as 
a series or ean stand alone as a single session. 

The Aug. 28 session, aeeording to Ruth 
Smith, the eentennial eoordinator at the 
MeLane Audubon Center, will start off 
with a erash eourse on the basies of migra- 
tion season. Partieipants will then take their 
knowledge out to the field and use binoeulars 
and a field guide to praetiee identifying spe- 
eifie eharaeteristies of hawks. 

“Really, the basies of hawk-watehing are 
understanding that you’ll need to be looking 
for key field marks,” said Smith. “You need 
to know where you are and what the habitat 
range is [in that area] beeause that will have a 
big impaet on what you’re going to see.” 

Aeeording to some of the speeialists at the 
Audubon, migration season for hawks and 
other raptors (eamivorous birds with talons) 
starts at the very beginning of September. 

“If it’s dreary, rainy and eold outside, they 
are going to be hunkered down waiting for 
warm weather,” she said. “They also take off 
partieularly if there is a north wind that they 
ean ride south. They’re looking to expend as 
little energy as possible, so some of them ean 
travel hundreds or thousands of miles without 
having to flap their wings onee.” 

The speeies of hawk you eould find 
depends on the time of year that you look 
out for them. Phil Brown, the direetor of land 
management and raptor observatories at the 
New Hampshire Audubon, said that the more 
eommon birds eome out early in the season. 

“In early September, a lot of broad- winged 
hawks will eome out,” he said. “By late Oeto- 
ber, they’ll be all gone. In faet, 80 pereent of 
the migration will be over. But in Oetober, 
there will be a mueh better ehanee of seeing 
a red-shouldered hawk. Any ehanee of seeing 
a golden eagle is going to be in late Oetober.” 

Brown said the most eommon speeies, 
sueh as the sharp-shinned hawk and the eoo- 
per’s hawk, ean be easily misidentified. 

“Despite seeing a lot of speeies all year 
long, those two speeies are a ehallenge 
for beginners and experts alike,” he said. 
“They’re identieal in many ways. We offer 



Carter Hill Observatory in Concord. Courtesy photo. 


Hawk-watch Session and 
Introduction to Hawk Migration 


When: Thursday, Aug. 28, 6 to 9 p.m. 
Where: MeLane Audubon Center, 84 
Silk Farm Road, Concord 
Cost: $43 

Info: 224-9909, nhaudubon.org 
For more sessions and classes: 

Tuesday, Sept. 16: Afternoon hawk 
watch at Carter Hill; evening session 
equipment review-field guides, ID mate- 
rials and study guides. 

Thursday, Sept 18: Afternoon session at 
Carter Hill hawk watch; evening session- 
bird families and birding by category. 
Tuesday, Sept. 23 : Plumages, songs and 
calls, behavior and ID tips 
Thursday, Sept. 25 : Tricky IDs, note- 
taking, eBird and NH Bird Records 


some identification workshops where experts 
will give inside tips that will help discern spe- 
cies like sharp-shinned and cooper’s, merlins 
and kestrels, red-tailed and red-shouldered.” 

In terms of basic identification. Brown 
suggests that hawk- watchers focus on the rap- 
tor’s behavior more than its size or color. 

“You want to look at its relation to the sky,” 
he said. “It can be hard to discern species 
through binoculars and scopes when you’re 
several miles out, and even more so when a 
bird is the same color as a lot of other species. 
You have to watch how it’s flying.” 

There are some species, however, that can 
be identified fairly easily. 

“[Turkey vultures] have a pretty distinct 
shape and behavior. They look like a flying 
‘V,’ teetering back and forth,” Brown said. 

The MeLane Center uses an observatory 
at Carter Hill in Concord for a portion of its 
sessions and also hosts some at Pack Monad- 
nock in Peterborough. For those who are 
eager to get started. Brown said any place 
with a wide open view of the sky could lend 
itself to a prime-time raptor show. M 
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50 % Off All Parts 




Saturday, Aug 30th 
& Sunday, Aug 3 1st 

'ctnZTn I 1-800-962-2277 

OPEN 8:00 AM to 6:00 PM 


Come see our huge inventory of cars, vans, SUVs, and trucks. Find the parts for your 
automotive needs and enjoy your holiday weekend with big savings! 


Self Service Auto Parts 


Bring your tools 
Pull your parts 
AND SAVE! 



Auto Title Loans 

CALL us FIRST! 


■ Borrow up to ^5000 

■ Keep your car 

■ No keys required 

■ No payment for 30 days 

■ Pre-approval by phone or online 


• Quick 1 0 min. approvals 
- No credit check 


FREE- 

GAS CARD& 


30 DAYS 

INTEREST FREE! 


Limited Time offer with Approvai 


Capital 
Title Loan 


Nashua Salem Manchester 

228 Daniel Webster Hwy Ste. 5 1 00 N. Broadway Ste. B 1 279 S. Willow St. Ste. C 

595-2274 893-2274 668-2274 

www.CapitalTitleLoan.com 





CERTIFIED PRE-OWNED SPECIALS 




certified 


pre-oujned 


CHRYSLER | JEER I DODGE I RAM 

Over 100 vehicles in stock at all timesi 


Chrysler Certified Pre-owned warranty up to 7 years/100,000 miles. 
Please visit Bonnevilleandson.com for our complete inventory. 

We Buy PRE-Owned Vehicles. No Purchase Necessary! 



’14 RAM 1500 QUAD CAB 4X4 


’14 JEEP PATRIOT 


’14 JEEP COMPASS 


Express Pkg, 5.7 Hemi V8, 20-inch Wheels, 
Class IV Hitch #M47319 


Loaded Latitude, U-Connect w/ 
Bluetooth, and More #CC40034003 


/mo. Lease ** 

Save over 


*9,000. 




/mo. Lease 




Loaded Limited, U-Connect Voice 
Command #AA47288 


/on 

Sele&t RAM Models! 

®3,000 due at signing 
** Lease for 24 months, 1 0K miies per year 


®3,000 due at signing 
'* Lease for 36 months, 1 0K miies per year 


1.9% Financing on Select 
Certified Pre-Owned Vehicles! 


'14 CHRYSLER 300 LOADED *27,950 

Dual Pane Sunroof, 8.4 screen w/Bluetooth, Save thousands From New #47063A 


'14CHRYSLERT0WN & C0UNTRY....*25,488 

Loaded Tourings, Leather/Rear DVD, Spedal Purchase, 10 To Choose From #4741 5A 


'14RAM 3500 CREW CAB DUALLY..*54,989 


1 Ton, 4x4 Dually Diesel, NAV, Loaded Laramie, Lots Of Extras #47068A 


'13 CHRYSLER 200 C0NVERTIBLE..*20,975 


’14 JEEP CHEROKEE 4X4 ^15 CHRYSLER 200 SEDAN 


Loaded Touring, Summer Fun, Save Thousands $$$$$$$$$$ #46772A 


’14 DODGE AVENGER 


Loaded Sport, 9 Spd Trans., Loads of Extras #N46020 W % leaded 4 Doors, Comfort Group, Back-up -j Power Roof, U-Connect Blue Tooth,1 8” 

^ ^ BLrrYTYTX Camera, and MuchJVIore #046900 / Alloy Wheels, and More #C45431 

# j 

Popular Dew Jeep | . $26,275 ■ , , , ^ 

Oherokee Is Still *3,000 due at signing 1 $3,000 due at signing^^BB®^^*^ 1 Totai°'^" $^18 657 A?/ 

Goiue Strok)©! ** Lease tor 36 months, 1 0K miies per year [ ** l ^ase for 36 months, 1 0K^m^ies per year ^ ^ *Must finance with Chrysler Capital. ^ 

* Chrysler Factory Purchase Programs do not apply. All rebates to dealer. Must qualify for all rebates. Currently advertised deal examples Include $3,000 cash/trade. f'- 

In stock units only. Excludes prior sales. Administration and title fees not Included In pricing. Some restrictions apply. See dealer for details. Ends 9/2/1 4. 

625 Hooksett Road, Manchester Miles of Believe in Bonneville! 

bonnevilleandson.com 800-640-9280 


'12 DODGE CHARGER, 


,.*26,475 


t/2014 DEALER 
OF TWe YEAH 


'13 JEEP GRAND CHEROKEE *27,950 

Huge Selection Of Pre-Owned Grand Cherokee Laredos #466477A 

'12 JEEP PATRIOT *16,750 

Loaded Sport, Convenience Group, One Owner, Bought Here New#46294A 

'12 DODGE CALIBER *14,450 

Loaded SXT, Power Convenience Group, Rear Spoiler #46969A 

fM iTlI iTcl Jii| ! f Tfl3T3ll|lll|lllipilBllliW 

'12 CHRYSLER 200 *14,425 

Loaded Touring, Moonroof, Bought Here, One Owner #46296A 

'12 JEEP LIBERTY *16,989 

Loaded Sport, Alloy Wheels, Deep Tint #471 1 7B 

'11 DODGE NITRO *19,950 

Loaded Shock Package, Roof, Power, Hard To Find #46335C 

'01 RAM 1500 SLT4X4 *21,999 

Loaded SLT, Hemi, Soft Tonneau Cover, Step Sides #45899A 

093652 
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FOOD 

Salsa season 

From mild to “melt your face off” 


By Emelia Attridge 

food@hippopress.com 



Salsa 

Courtesy of Corey Mitchell of Mitchells 
Fresh. Yields about 3 pounds of salsa. 

2 pounds roma or plum tomatoes 
!/2 yellow onion 

!/2 teaspoon fresh habanero, ehopped 

!/2 eup eider vinegar 

2-3 tablespoons ehopped fresh eilantro 


Kosher salt and ground blaek pepper to 
season 

Chop ingredients and mix together. If there 
is too mueh heat, add more tomatoes. If it’s 
not hot enough, add more habanero pepper. 
Mix with eream eheese to make a dip, and 
serve with Mitehell’s Fresh tortilla strips. 



By Emelia Attridge 

food@hippopress.com 

• Granite State receives national rec- 
ognition: Washington Post opinion writer 
Reid Wilson reeently named New Hamp- 
shire as the best state for wine drinkers in the 
eountry. The result eomes from the state’s 
A+ rating in the Ameriean Wine Consum- 
er Coalition 2013 Report Card, whieh eited 
New Hampshire’s Liquor & Wine Out- 
lets, annual Wine Week, and availability. 
“Experts may argue over whieh state grows 
the best grapes, but there’s no debate for 
eonsumers: Your best plaee to live free and 
sip is New Hampshire,” wrote Reid Wilson 
of the Washington Post. “What sets New 
Hampshire apart from the other top-per- 
forming states, however, is its tax regime. 
It’s the only one of those top-performing 
states that doesn’t levy a tax on wine.” 

• Local chef champions chowder: 
Great NH Restaurants’ ehef Nieole Barreira 
knows her ehowder. Barreira took home the 
“Biff’s Piek” award last week in the Chow- 
der Taste Off eompetition at Strawbery 
Banke Museum in Portsmouth. The Taste 
Off featured the reeipes of eelebrity ehefs 
from aeross New England, and NASCAR 
Sprint Cup Series driver Greg Biffle and 
Captain Ralph Wilkins of Wicked Tuna on 
the National Geographie Channel judged 
the eompetition. Barreira aeeepted the sil- 
ver ladle award on behalf of T-BONES, 
Caetus Jaek’s and Copper Door restau- 
rants, whieh also won Best Chowder at the 
2012 and 2013 Chowder Fest in the Lakes 
Region of New Hampshire. 

• Dig In for wellness: Exeter-based 
Food and Health Forum is now Dig In: 
Real Food Solutions. Dig In founders Kath 
Gallant, owner of Blue Moon Evolution 
restaurant in Exeter, and Traeey Miller, 
holistie health eoaeh, announeed the launeh 
of Dig In earlier this week. The lifestyle, 
membership-based program ineorporates 
seasonal eookbooks, menu plans and ree- 
ipes, weekly eooking videos, daily tips, 
and a food and mood journal so that mem- 
bers ean transform their kitehens and their 
relationship with food. “After our 30-day 
wellness ehallenges, women eame baek 
and said, ‘now what?”’ Miller said in a 
press release. “So we ereated something 
that supports and guides them and takes the 
eonfusion out of food.” Prior to the launeh 
of Dig In, the two women organized lee- 
tures, eooking elasses, and farm-to-table 
meals. “The reality is that it takes time to 
make ehange. Quiek fixes don’t work,” 
Gallant said. “We asked and worn- ^ 


Margaritas Mexican Restaurants use 
about 20,000 to 24,000 pounds of tomatoes a 
month, and the bulk of it is for salsa. 

“We go through quite a few gallons of sal- 
sa a week as a restaurant company. I wouldn’t 
even try to guess that number,” Director of 
Culinary Operations Patrick Provost said. “We 
take painstaking steps to make sure the product 
is to our standard, that the recipe is followed 
and that we’re making it multiple times a day.” 

Salsa is one of those prepared foods that 
has so many variables, which is why no two 
salsa recipes are created equal. Provost said 
using fresh ingredients and serving it right 
away make all the difference regardless of 
what kind. 

“There’s so many different types of salsa, 
from the mild to the melt-your- face-off types 
of salsa,” Provost said. “There’s mango sal- 
sa, there’s black bean salsa, and variations of 
the salsa.” 

There are only a few core ingredients to 
make a salsa fresca: Roma tomatoes, jalape- 
nos, garlic, lime juice, oil and onions. And 
while there are a wide variety of salsas, the 
core to any salsa recipe is the tomato. 

“It complements the flavors we have on the 
plate. It has the tones of the garlic in it, and 
you get a little bit of heat from the jalapenos 
in there,” Provost said. “You can definite- 
ly tell by the color of it, the freshness of the 
ingredients in there, and when you taste it, it 
overwhelms you and it kind of wakes you up. 
... If there’s a little bit of heat to it, that kind of 
adds to the excitement of the salsa.” 

Native New Hampshire tomatoes are in 
season now. Kristine Mossey of McLeod 
Brothers Orchard recommends Roma toma- 
toes for salsa, because they’re meatier and 
have fewer seeds, but she said whatever your 
favorite tomato is will work. 

“I would go with [big] flavor with a salsa,” 
she said. “I think they have more flavor [in 


Warm bowls of chowder, fresh home- 
made pasta, and hot stew are all on the 
menu at the Canterbury Shaker Village this 
autumn. Guests can sign up for cooking 
workshops with Lakes Region Community 
College’s Head Chef Patrick Hall for cook- 
ing demonstrations and tasting. 


New Hampshire] because we pick them ripe. 
Most of the time when you’re getting a tomato 
from the grocery store it’s been picked under- 
ripe to ship it, because tomatoes will ripen on 
their own after you pick them off the vine.” 

Corey Mitchell, owner of Mitchell’s Fresh, 
recommends getting creative with your salsa 
recipe and making it your own. 

“We like tangy, a good acid or a good vin- 
egar,” he said. “Mostly what we focus on 
is getting good produce, getting a good red 
tomato that’s not too soft.” 

While tomatoes are the core ingredient to 
a salsa, the heat is just as important. Mitch- 
ell uses fresh habanero and jalapeno peppers. 

“We have a salsa called This Will Bum Your 
Mouth,” Mitchell said. “We have to have it, 
because there are people that want it that hot.” 


“The Shakers definitely did do soups and 
that kind of fare, but it goes along with the 
connection that the Shakers were really pro- 
gressive with food that many people don’t 
know about,” Canterbury Shaker Village 
Education Manager Maisie Keith Daly said. 
“They were early adopters of boiling vege- 
tables with their skin to keep the nutrients; 
they were about simple, nutritious food.” 

The first workshop is on Sunday, Sept. 


Although Mitchell’s Fresh has mild, medi- 
um and hot salsas, Mitchell said that medium 
is the most popular seller. 

“Most people know salsa as a jarred, shelf- 
stable product, but more people are getting 
into fresh [salsa],” Mitchell said. “Look for 
something local. Look for something that 
looks like you’ve made it at home. ... I think 
salsa should look like cut-up tomatoes, not 
spaghetti sauce.” 

And salsa isn’t just limited to Mexican 
food. Mitchell said he’s used salsa on top of 
fish and even to make a type of ceviche. But 
pairing salsa with tortilla chips is just classic. 

“Using fresh salsa in nachos I think gives 
it a better flavor than jarred salsa,” Mitchell 
said. “You mix cream cheese with salsa and 
you can make a great dip.” ^ 


7, and will focus on a variety of chowders. 
Hall will lead a cooking demonstration, 
explain the history of chowder and allow 
time for tasting at the end of the workshop. 

“We were looking for that classic New 
England comfort food, but also one that 
really evolved from a traditional chowder 
recipe, and now people are using contem- 
porary flavoring in with the traditional 
recipe,” Daly said. 


Shake up your kitchen 

Canterbury Shaker Village presents cooking workshops 

By Emelia Attridge 

food@hippopress.conn 
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The workshops pick up just in time to 
go back to school, as students from Lakes 
Region Community College will be return- 
ing to Canterbury Shaker Village for the 
semester. The museum and community 
college partnered together last year. 

“Our mission is to interpret the Shaker 
legacy to the public, and part of that legacy 
is food,” President Funi Budrick said. “We 
really wanted to get out of the food restau- 
rant business and find a strategic partner 
that would utilize our Shaker Table build- 
ing that was more instructive.” 

The partnership allows for the 100 or so 
students studying culinary arts and hospi- 
tality to practice their craft and learn while 
cooking and waiting on museum guests 
during the regular semester (check out Ircc. 

Pig out 

A southern-style roasting in 

By Allie Ginwala 

seacoast@hippopress.conn 

A northern community will put on a 
Southern feast this Labor Day weekend. The 
13th annual southern- style pig roast on the 
grounds of the Tuck Museum in Hampton 
will welcome hundreds of guests to the sum- 
mer cookout on Saturday, Aug. 30. 

Betty Moore, executive director of the 
event’s host, the Hampton Historical Soci- 
ety, said the idea for a pig roast came about 
when a historical society member offered 
himself as “pig master” if the organiza- 
tion ever decided to do a roast. One of the 
society’s co-chairs, a southern U.S. native, 
thought a Southern-style pig roast, a rari- 
ty in the area, would make a fun tradition. 

Today, over 60 people volunteer to help 
cook, serve, set up and take down for the 
pig roast, Betty said. 

Ben Moore, Betty’s husband and fellow 
historical society board member, is one vol- 
unteer. He said that about two weeks before 
the big day, the pit is constructed on the 
Tuck Museum grounds. Made of concrete 
blocks, it’s about 7 feet wide and 12 feet 
long. 

The night before the roast, three pigs 
weighing about 130 pounds each are picked 
up from Blood Farm in Groton, Mass., 
already butchered and dressed. The cooks do 
a little prep and then put the pigs on the fryer. 

“They go on ... around 1 1 p.m. and cook 
overnight,” Ben Moore said. 

Two or three volunteers sleep with the 
piggies to monitor the roasting all night. 

Historical society members and volun- 
teers make desserts and provide drinks as 
well. A number of local restaurants, such 
as The Old Salt, The Galley Hatch and 401 
Tavern, donate coleslaw, potato salad, pas- 
ta salad, baked beans, applesauce and rolls 
to the event. Other local businesses donate 


Upcoming workshops 


: • Chowder, Sunday, Sept. 7, from 1 to j 

! 3 p.m. j 

: • Fresh Pasta, Sunday, Oct. 19, from 1 ! 

I to 3 p.m. j 

I • Stews and Braised Dishes, Sunday, 
j Nov. 16, from 1 to 3 p.m. j 

! Where: Canterbury Shaker Village, 288 ; 

: Shaker Road, Canterbury ! 

j Cost: $27.50 for non-members, registra- j 

j tion required j 

: Visit: shakers.org j 

edu/culinary-arts/shaker-table for the dates 
the Shaker Table will be open for service). 

“Food and hospitality is a way to look at 
the Shaker legacy and their ideals,” Budrick 
said. “It’s about translating the Shaker leg- 
acy into our contemporary lives.” M 


Hampton 

gift certificates to help the volunteer staff 
cover the needed “odds and ends,” Betty 
Moore said. 

Guests can also enjoy activities and 
games in the afternoon. Outdoor games like 
croquet and bean bag toss will be set up, 
and there will be live performances from 
country and swing musicians, “a little bit of 
everything” that keeps with the outdoorsy 
atmosphere, Betty Moore said. 

The 50/50 raffie will be back, a popu- 
lar feature that brought $500 to last year’s 
winner. Finally, there will be a silent auc- 
tion. In the past they’ve received donations 
from local businesses in the form of a gran- 
ite mailbox post, a week-long vacation in 
Hawaii, pieces of art, decorated cakes, and 
autographed baseballs courtesy of the Bos- 
ton Red Sox. 

“It can be almost everything and any- 
thing,” Ben Moore said. “A little bit of 
something for everyone.” 

The pig roast has become a beloved event 
in the area in large part due to its commu- 
nity ties. 

“When you live in a town like Hampton, 
you look for things to draw a communi- 
ty together. This certainly is one of those 
events we all look forward to,” Betty 
Moore said. 

The roast is the biggest fundraising event 
of the year for the Hampton Historical 
Society. M 


Southern-style Pig Roast 


When: Saturday, Aug. 30, from noon to 
2:30 p.m. 

Where: On the grounds of the Tuck 
Museum, 40 Park Ave., Hampton 
Cost: $20; students ages 9-16 $10; chil- 
dren under 8 get in free 
Visit: hamptonhistoricalsociety.org/ 
pigroast, 929-0781 
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Hours! New 
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ox Lunch ' 
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) Serving Lunch Wed-Fri | Dinner Sun-Sat 
^ 1 49 Hanover St • Manchester, NH 

HanoverStreetChophouse.com • 603.644.2467 



fresh ‘Quottiy 

U our ‘Priority! 

(Rntrhe r on due. 


ir 6 grilling 


Sea^' 



Hamburger fack 

ground fre^ everyday! 


4 lbs Ground Chuck 
3 lbs Ground Round 
2 lbs Ground Sirloin 
2 lbs Fresh Patties 


Vnly m 


5 Other meat packages available 



SUPERETTE 


(603) 622-5080 

75 Webster Street • Manchester, NH 03104 




Think Greek 
All Year Round 


Greek & American Baked Specialties 

625-1132 

443 Lake Avenue (corner of Hall St.)Manchester 
Tuesday-Friday 7ani-5pni, Saturday 7ani-lpni < 
Closed Saturdays July- Aug t 


Spanakopita • Baklava • Pastichio 
Koulourakia (Butter Twists) 
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isimeeting at your housel 


no worries with treats 


Serving Manchester for 17 Years. 


819 Union St., Manchester • 647-7150 


Michellespastries.com 


I Mon 7:30a-2p • Tues-Fri 7:30a - 5:30p • Sat 8a-12p 


“If you love Mac and Cheese 
and haven’t gone to 
Mr. Mac’s, you’re missing 
something AWESOME!’’ 


B Watch for Weekly 
Specials on Facebook! 





497 Hooksett Road, Manchester, NH | (603) 606-1760 

Mr-Macs.com 




Select Appetizers $4.99 

with Purchase of Beverage 


DRAFT BEER 


^2®® 0i 


BUCD 

jGhrr 


PizzicoRestaurant.com 

Nashua Location • 7 Harold Dr. 603-897-0696 
Merrimack Location • 7 Continental Blvd. 603-424-1000 


Join Us For Hap 

&<3 [JCuQ ©DQ^yo ^ 




WaterwoKkb 

Cafe Classics with a twist! 

m 



Monday - Friday 
7:30 a.m. - 3:00 p.m. 

Saturday ^4 

8:00 a.m. - 3:00 p.m. 

Breakfast served all day & 

Free in-house coffee refills 
^Saturdays only 

n 603-782-5088 p 

PJ waterworkscafe.com LJ 

250 Commercial St. Manchester I Waumbec Mill 







RO^ 

V (jCt yours now. X. 


They are 

So good! 



Delicious! 

Made from Scratch Meals. 
Family.rriendh.Rfices. 


266 Rockingham Rd, Londonderry 
HAROLD-SQUARE.OOM | 432-7144 1 


IKITCHENBI 

WITH JES MONROE 

Jes Monroe has been the executive chef at Sonny’s 
Tavern (328 Central Ave., Dover, 343-4332, sonnys- 
taverndover.com) since May. She’s originally from the 
Adirondacks in New York. Monroe went to school to 
become a holistic doctor before deciding she wanted to 
become a chef. She began working at City Beer Hall in 
Albany, New York, after approaching the chef there, and 
has only been cooking professionally for about a year 
and a half. “Moving here from Albany was a nice change 
of pace,” Monroe said. “I love using local ingredients.” 



What is your must-have kitchen item? 

Music. You want to feel good while 
you’re cooking so that people feel good 
when they’re eating. 

What would you choose for your last 
meal? 

I’m a vegetarian, actually, but I would 
absolutely have my grandmother’s fried 
chicken. It’s not really fried — I guess it 
is more grilled than it is fried. She cooks it 
out over a wood fire all day long for like six 
hours and bastes it in this homemade Italian 
dressing. It’s just so amazing. 

Favorite restaurant besides your own? 

In this area, I would definitely have to 
say Black Birch [in Kittery, Maine] — 
those guys are great. I always feel that Ben, 
the owner, is amazing, and so friendly. 
They come in here and support us, and their 
food is just so good. 

What celebrity would you like to see eat- 
ing at your restaurant? 

Bill Murray. 

What is the biggest food trend in New 
Hampshire right now? 

I’m new to the area, but what I’m seeing 


is a lot of use of local food, farmers markets 
— Portsmouth has a fantastic farmers mar- 
ket that I was really excited to visit for the 
first time. Everywhere I see, ‘This is from 
this farm or this farm.’ 

What is your favorite meal to cook at 
home? 

I’m usually really tired when I get home, 
but ... on my days off I’ll get some veggies, 
some nice cheese. I’ll make some hummus. 
I like to eat really light. Maybe some wine. 
I love snacking. 

What is your favorite dish on your res- 
taurants menu? 

I really like our vegetable roast. I use 
whatever vegetables are available, try to 
incorporate that, and then there’s a tangy 
chevre on it. And underneath on the bottom 
of the plate I make a sesame ash, which is 
just charred black sesame seeds, which I 
crush up in a little mortar and pestle and I 
mix with a little bit of olive oil. It’s such a 
deep, dark, rich flavor to complement the 
vegetables and the tangy goat cheese. But 
then it’s served with a baguette toast point 
with spruce butter. It’s just a whole lot of 
flavors. 

— Emelia Attridge A 


Mushroom Pate 

From the kitchen of Jes Monroe at Sonny s 
Tavern, Dover. 

3 whole portabella mushrooms 
1 dozen shitake mushrooms 

4 shallots (peeled) 

5 eloves of garlie 

1/4 eup fresh thyme with stems 


1/2 eup olive oil 

1/4 eup vegetable oil 

Sea salt & blaek pepper to taste 

Coarsely ehop portabellas, shitake, and 
shallots. Saute with remaining ingredients 
on medium heat for 10 minutes. Remove 
from heat and let eool. Blend in food pro- 
eessor until smooth and refrigerate. Pate 
will keep for about 10 days. 


Food 


Lectures/author events/ 
festivals/fairs 

• HAMPTON BEACH SEA- 
FOOD FESTIVAL Fri., Sept. 5, 
through Sun., Sept. 7, on Hamp- 
ton Beach features seafood from 
seacoast restaurants, chef dem- 
onstrations, and live entertain- 
ment. Tickets and times are Fri., 
Sept. 5, from 4 to 9 p.m. (admis- 
sion cost $5 for adults). Sat., 


Sept. 6, from 10 a.m. to 9 p.m. 
(cost $8 for adults), and Sun., 
Sept. 7, from 10 a.m. to 6 p.m. 
(cost $5 for adults). Free admis- 
sion for kids ages 12 and under. 
See hamptonbeachseafoodfesti- 
val.com. 

• CURRIER AFTER HOURS: 
NH GROWN HARVEST Fri., 
Sept. 5, from 6 to 9 p.m. at the 
Currier Museum of Art (150 Ash 
St., Manchester, 669-6144, cur- 


rier.org). Includes live music, 
instruction on how to make 
your own preserves, pasta-mak- 
ing demonstration, and apple 
stamps. Also includes cash bar 
and full menu at the Winter 
Garden Cafe, featuring seasonal 
specials, and specialty adult root 
beer floats. Free with admission. 
• NH COFFEE FESTIVAL 
Sat., Sept. 13, from 1 to 5 p.m. 
on Main Street in downtown 
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Produced and Bottled by Chocolat Products, Somerville, MA • 15% Alc/Vol. • Please Enjoy Responsibly. 


LIVE MUSIC 

On the patio every 


Thursday night! 5:30-8piii 





LUNCH -DINNER -BRUNCH 

22 Concord Street 

Downtown Manchester 

fireflvnh.com 


092280 
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Looking for an e wimtSlil 


;ehoco^Lat^ 
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ChocoiLSt 


ir 
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^nocoLai 
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Look no further than Choco-Lat liqueur. 
With the perfect balance of rich luxurious 
chocolate, velvety cream, and premium 
spirits, Choco-Lat is the ultimate all-natural 
decadent liqueur to sat isfy your cravings 

“All NatuS 
Chocolate 

Mmmmm 

Choco-Lat Cookies iSi j^rSSTni 

2 parts Choco-Lat, 2 
Schnapps, Fill with Mi 
with Chocolate syru py^ 

Mint Choco-Lat ^ 

3 parts Choco-lat, 1 p^^v y^nitTe ^ 

Menthe, 1 part Cream orpIf ^TiTfe 
rocks with a sprig of ml 


AVAILABLE at select 


rieme 


rw.eion 


Please drink responsibly 





Meatloaf sandwich. Pulled Pork Sandwich, Garden Veggie Burger; 
Steak and Cheese and a Flat Iron Steak Entree. 


Luncheon buffet every 


Wednesday & Thursday 

6 hot entrees, homemade soup, salad bar and 
pudding and fresh fruit for dessert at only $9.95 


geafood & §teak House 


The Yard Seafood & Steak House 

1211 S. Mammoth Rd., Manchester 
623-3545 • info@theyardrestaurant.com 

vvvvw.theYardRestaurant.com 
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Your ticket to the best 
lunch in Manchester 


FOOD 



[ 6031 625-1850 


Across from the Palace Theatre 

87 Hanover St Manchester. 

SuddenlySusans.com 



452 Amherst St. Nashua NH • (603) 889>387l 




17 Depot St., Concord, NH 

118-0180 I www.CheersNH.cem 


^ip Through , 
'TheXummer 


Margarita Monday 
Bacardi Tuesday (all single shots $4 ) 
Wicked Wednesday-Amazing 
Food & Drink Specials all day 
Thursday $1 .so off all Drafts 
Sunday Bloody Sunday ( $5 Bloody 

Marys!!!) 






>1ZZ^ 141 


NEW YORK 
STYLE PIZZA 


Discover the pizza that wins “Best 
Pizza” awarids in both Manchester 
an6 across the entire state. We use 
only the highest quality cheeses an6 
freshly preparetd toppings on (dough 
matde fresh right here in the store. 
All of our pizzas are han(dtosse(d and 
cooke(d right on the stones in our 
ovens, ensuring our goal, to give you 
the finest in New York Style Pizza! 


669-4533 

THANK YOU HIPPO 
READERS FOR MAKING US 
^^^#1 THIRTEEN YEARS 
IN A ROW! 
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(fktPERISHABLES 

WJ Tasty food from 
fresh ingredients 

Garden 

surprises 

Since it was my first summer of hav- 
ing my own garden, I learned a ton. For 
one thing, I learned I could actually grow 
something from the ground. As some- 
one who formerly had a black thumb (or 
whatever is the opposite of green thumb), 
no one was more surprised than me to see 
actual crops in my backyard! 

I want to share a few surprising tidbits 
I learned along the way. Whether you’ve 
got your own garden or a plentiful farm 
share. I’m hoping you can benefit from 
some of the interesting things I found out. 
I’ve got loads of ideas for what you can 
do with your fresh summer veggies! 

My biggest lesson from my summer 
garden? Growing my own food is both 
empowering and delicious. I hope you 
get the chance to try what I’ve tried! If 
you’ve been doing it much longer than I 
have, well done and thank you for paving 
the way! — Allison Willson Dudas 

Fresh-from-the-garden tips 

Substitute squash for zucchini when 
baking. This may be obvious to most but 
it wasn’t to me! We had so much yel- 



low summer squash from three plants 
that I was overwhelmed. I learned half- 
way through my abundance that I could 
bake my zucchini bread with squash and 
it tasted grand! 

Freeze whole tomatoes when you 
blanch them. My garden is about to 
explode with tomatoes. I may not have 
time to make sauce and freeze it, but I 
sure to have time to blanch tomatoes in 
boiling water for a minute until skins split 
and then freeze them whole. Then, I can 
save the sauce-making until later. 

Make pickles in the easiest way possi- 
h/e.Pickling something never appealed to 
me. It just seems like too much work! But 
slicing some of my excess cucumbers up 
and putting them in a jar of pickle juice 
(left over from pickles) for a few weeks? 
Easy as pie! Try it — easiest pickles ever. 

Puree veggies and throw into sauce. 
Have too much eggplant? Zucchini? 
Puree them and put them in your toma- 
to sauce! It’s an easy way to make your 
sauce more nutritious, and your kids 
won’t be able to taste them. 


Laconia. Celebrates all things 
coffee, including beverages, 
foods and games. Free admis- 
sion. Visit facebook.com/ 
NHCoffeeFestival. 

Chef events/special meals 

• 8TH ANNUAL CIGAR DIN- 
NER Thurs., Aug. 28, at 6 p.m. 
at Bedford Village Inn (2 Olde 
Bedford Way, Bedford, 472- 
200 1 , bedfordvillageinn.com). 
Bedford Village Inn and Blowin’ 
Smoke will host its annual din- 
ner with cigars, hors d’oeuvres, 
raw bar and specialty cocktails, 
followed by dinner at 6:30 p.m. 
A cigar, wine or paired beverage 
accompany most courses. Din- 
ner costs $125 (not including tax 
and gratuity). 

• GARDEN TO TABLE At 

Moulton Farm (18 Quarry Road, 
Meredith, 279-3915, moulton- 
farm.com) breakfast from 8 a.m. 
to noon on Sun., Sept. 14. 

• JAZZ BRUNCH Sun., Sept. 
14, from 11 a.m. to 2 p.m. at 
the Currier Museum of Art (150 
Ash St., Manchester, 669-6144, 
currier.org), includes continental 
station, made-to-order omelets, 
pancakes and other brunch offer- 
ings accompanied by live jazz. 


Cash bar also features make- 
your-own Champagne cocktails 
and Bloody Mary bar. Brunch 
costs $19.95 for adults, $6.95 for 
kids 10 and younger, and $8.95 
for continental only. 

Church/charity suppers/ 
bake sales 

• ANNUAL CHICKEN BAR- 
BECUE Sun., Sept. 7, from 11 
a.m. to 3 p.m., at Old Mason 
Town Hall, 7 Meetinghouse 
Road, Mason. Includes barbe- 
cued chicken, cranberry sauce, 
com on the cob, potato salad, 
cole slaw, rolls and butter, 
watermelon, lemonade and cof- 
fee or tea. Admission by dona- 
tion costs $10 for half chicken or 
$8 for quarter chicken. Advance 
tickets available; call Karin at 
878-2675, Charlie or Linda at 
878-2920, or Rich and Lou at 
673-5883. 

• LASAGNA SUPPER Thurs., 
Sept. 11, with two seatings at 
5:30 p.m. and at 6:15 p.m. at 
Union Congregational Church, 
80 Main St., Union. Dinner 
includes lasagna (with or with- 
out meat), tossed salad, Italian 
bread, assorted homemade pies, 
coffee and punch served family 


style. Cost $8 for adults, $4 for 
children. Call Betty at 473-2727. 

• COMMUNITY BREAK- 
FAST Sundays from 8 to 1 1 a.m. 
at Philbrick-Clement Post 65 
American Legion (12 N. Stark 
Highway, Weare, 529-2722, 
nhpost65.us). Cost ranges from 
$3.50 to $7. 

Food classes/workshops 

• PRESERVING YOUR HAR- 
VEST: THE BASICS OF 
PRESERVING YOUR FOOD 
SAFELY Thurs., Aug. 28, from 
6 to 8 p.m. at New England Col- 
lege in Classroom B (62 N. Main 
St., Concord). Workshop on can- 
ning, freezing, drying, jams and 
jellies at home with UNH Coop- 
erative Extension field specialist 
Alice Mullen. Visit nofanh.org 
to register. 

• PRESERVING THE 
HARVEST & CULINARY 
DELIGHTS Mon., Sept. 8, 
from 7 to 7:45 p.m. at the San- 
down Recreational Center, 
Pheasant Run Drive, Sandown. 
Workshop with herbalist Maria 
Noel Groves on herbal teas, 
spices, frozen herbs, cordials, 
infused honey and vinegars. 
Free admission. 







FOOD 




Paccheri & 
cheese with 
peas 

Toward the end of last week, as groeery 
funds were running low and inspiration in 
the kitehen even lower, I stumbled aeross 
this reeipe from Bon Appetit — a website 
and magazine that I never eall on for reeipes, 
mostly due to their seemingly eomplex nature. 

But when I saw the pieture of this dish I 
was instantly intrigued; it looked like a three- 
dimensional pasta easserole, and it turns out it 
tasted even better than it looked. 

Most of the reeipes I’ve found in Bon 
Appetit are filled with the freshest ingredients 
and newest eoneepts. So, when I saw a reeipe 
using ingredients I already had in my pantry, I 
figured it was worth trying. I’ll admit to being 
a bad foodie. I love to eat and eook more than 
I love to experiment with new flavors, tex- 
tures and ingredients. But this reeipe mixed 
the best of both worlds — familiar ingredients 
with a new eooking eoneept (for me, at least). 

The shape of the dish eomes from the 
springform pan you eook it in. To this point. 
I’d only used a springform pan for eheese- 
eake. Making eheeseeake was the only reason 
I even bought a springform pan to begin with; 
I never thought to use it to shape easseroles 
and other non-eonfeetionary dishes. 

At its heart, this reeipe is a pasta bake. The 



Parmesan, Fontina and rieotta eheeses are 
easily replaeed with any eombination you pre- 
fer. I’m thinking of trying some eombination 
of eheddar and pepper jaek next time for a 
homier take. Pasta, parsley and a pineh of am- 
gula round out this dish before it’s kieked into 
overdrive with a hint of mint and lemon zest. 

While the outside of the pasta after it’s 
removed from the pan is a bit dry, it helps the 
easserole hold its shape. Cutting into the een- 
ter reveals moist and ereamy bites of flavorful 
pasta. 

Spinaeh eould be substituted for the arugu- 
la, and you eould always omit the mint and 
lemon zest in favor of red pepper flakes or 
another ingredient that would add some heat 
to the reeipe. 

I opted to leave the mint out and didn’t find 
the finished produet wanting for flavor. If you 
don’t have peas in your garden or the freezer, 
any pint-size veggie will do. You eould even 
add ground sausage or turkey if you wanted 
to up the protein faetor. 

Pasta is sueh a basie pantry ingredient that 
finding new ways to make and serve it grows 
harder every week. But this fun and delieious 
reeipe takes a pasta bake in a unique direetion 
that I’ll eertainly use again. 

— Lauren Mifsud • 


Paccheri and Cheese with Peas 
and mint 

Courtesy of Bon Apetit 

V4 cup unsalted butter, plus more for pan 
1/3 cup plus VA cups grated Parmesan, 
divided 

cup all-purpose flour 
4 cups whole milk 
1 cup shredded Fontina cheese 
1 large egg 

Kosher salt and freshly ground black pepper 
1 pound paccheri rigati or rigatoni 

1 cup shelled fresh or frozen peas 

2 cups coarsely chopped amgula 

1 cup plus 2 tablespoons coarsely chopped 
flat-leaf parsley 

F 2 cup plus 2 tablespoons coarsely chopped 
fresh mint 

1 cup rieotta (about 9 ounces) 

F 2 teaspoon finely grated lemon zest 

Butter pan and dust all over with 1/3 cup 
Parmesan. Melt V 4 cup butter in a large sauce- 
pan over medium heat, adding the flour and 
whisking for two minutes. Gradually whisk 
in milk before bringing to a simmer, whisk- 


ing often. Reduce heat to medium and let 
cook until sauce is thickened, whisking fre- 
quently, about 20 minutes. Remove from 
heat. Whisk in Fontina and 1 cup Parmesan. 
Add egg and whisk to blend. Season with salt 
and pepper and cover to keep warm. 
Meanwhile, arrange a rack in the upper third 
of the oven, preheated to 375 degrees. Cook 
pasta according to directions for al dente pas- 
ta. Using a slotted spoon, transfer the pasta to 
a large bowl. Use the pasta water to cook the 
peas, about 1 minute. Drain the peas; add to 
the bowl with the pasta. Stir in cheese sauce, 
add amgula, 1 cup parsley and F 2 cup mint. 
Mix evenly to incorporate. 

Transfer half of the pasta mixture to the pre- 
pared pan. In a small bowl, mix rieotta and 
lemon zest. Dot half of the rieotta mix- 
ture over the pasta in the pan. Spoon in the 
remaining pasta and then dot the top with the 
remaining rieotta. Sprinkle with V 4 cup Par- 
mesan and bake for 30 minutes. Sprinkle 
with remaining Parmesan and bake about 10 
minutes longer, or until top is golden brown. 
Let rest for approximately 30 minutes before 
serving; remove pan sides and serve sprin- 
kled with parsley and mint. 


ANGELA’^ 

PASTA s CHEESE 


Experience the Flavors of 

50 Shades of Grey Wine 


Complimentary Wine Tasting 
Friday 8/29 2-Spm 



815 Chestnut St. 
Manchester, NH 

625 *9544 

§Mon-Fri: 9-6 • Sat: 9-4 
I AngelasPastaAndCheese.com 




r xA/iYiCW the.,) 
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Maple glazed turkey tips, candied bacon, 
Cheddar cheese, lettuce, tomato and 


>■ .A ^ 


Grand 

Closing 



, Celebrate 

the nostalgia 
through August 


Be one of the LAST customers of Greg's Place! An established eatery for almost 30 Years. 


$3«00 off ^(Minimum purchase$10) 

Breakfast, Lunch, and Dinner 
Fri&Sat Nights 

Your choice $3.00^ off. 
Free Appetizer or Dessert 


Home-style spedalties indude Steak Tips & Eggs, 
Guinness Shepherds Pie and more. 

6am to 3pm Sun-Thurs 1 6am to 9pm Fri & Sat 

641 Elm Street 

(Across from the Verizon Wireless) 

Manchester NH 622-471 3 



1/2 Price 



nappy tiour 

3-6pmatthebar 


Mon-Fri 
$2.95 Draft Beers 
$3.95 House Wines 

*Happy How Pricing is for in the bar only 



734-2809 • Hwy 101, Epping, NH 
641-0900 • 50 Dow St., AAanchester 


www.900clegrees.com | 

Menu & directions available online. 

Lunch & Dinner • Dine In or Take Out 
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TS 


Join us with your cruiser or come for the show! 

104 Diner: Tuesdays* 6-8 p.m. 
Tilfn Diner: Wednesdays* 6-8 p.m. 

*We only cruise when the weather is nice! 



104 Diner, 752 Rt. 104, New Hampton i 
^^Wr^inei^^^coni^^lltor^MheCmar^on^^ 



171 Kelley St, Manchester • 624.3500 
Mon 7:30-2 • Tue-Fri 7:30-6* Sat 8-5 •Sun 9-1 1 



2 Function 
rooms to 




Delicious Gluten-Free & 
Vegetarian Options 


seat parties 

“p o30! 

Ci ItttU bet ^hd s 

522 Amherst St. Nashua NH • 603.589.9332 
www.RedSauceRistorante.com 



CHURRASCARIA 


The Never Boring Steakhouse 


Hot/Cold Lunch 


BUFFET ^8.95 


Meatballs w/ Marinara • Vegetarian 
Penne Alfredo • Baked Haddock 
Carnitas • Rotisserie Chicken • Wraps 
Homemade Soups • Mashed Potatoes 
(Sweet & White) • Tucca • Sweet Plantains 
Beans • Rice • 30 Item Salad Bar 


Lunch 

Mon-Sat • lP.30-2pm 

Dinner 

Mon- Sat • 4pm- 10pm 
Sun • 4pm-9pm 

Sunday Brunch 

10am-2pm 
FULL BREAKFAST MENU ALSO AVAILABLE. 


603 - 669-9460 

62 Lowell St, Manchester, NH 

www.gauchosbraziliansteakhouse.comi 





Fine Indian Cuisine 
Fresh natural ingredients to 
satisfy your body and soul. 


INDIAN CUISINE 


967 Elm St. Manchester KH 

606-2677 I Tajindia.coi 


So much sangria! 

Make and taste your own 


By Stefanie Phillips 

food@hippopress.com 

Last week, while on vaeation, my family, 
held what has now beeome a tradition: our 
annual sangria tasting. My aunt and I are the 
bartenders, and my family members are the 
taste testers. We make up different reeipes 
and they blindly taste, rating eaeh on a seale 
from 1 to 5. 

This year, we used three different base 


wines: pinot grigio, grenaehe gris and sweet 
red. From there, we added different ingredi- 
ents. We like to experiment with items not 
always found in sangria, like other liquors, 
fruit or juiees. 

The reeipes are ineluded, but I am going 
to inelude a diselaimer: The reeipes are 
approximate and ean be altered depend- 
ing on your own personal taste. They make 
approximately four servings and should be 
enjoyed well-ehilled. A 


Fruit Selection Sangria 

F2 bottle pinot grigio (375 ml) 

3 ounces Skyy Dragonfruit Vodka 

1 ounce peach schnapps 
Juice from 1/3 lime 

2 ounces apple juice 

This recipe received an average of 3 out 
of 5 from the taste testers but had mixed 
reviews. My mom said it was “dry, fragrant 


and refreshing,” while my sister said it had 
“too many flavors jam packed into one lit- 
tle glass.” My cousin Mallory found it “crisp 
and refreshing. A nice balance of sweet and 
dry,” but my Uncle Jon did not like the finish. 
Overall, this is a good recipe for fans of dry 
white wines. It has a small hint of sweetness 
from the peach schnapps and apple juice but 
isn’t a sweet sangria. 


Lime Bite Sangria 

1/2 bottle pinot grigio (375 ml) 

1/2 nip Captain Morgan Lime Bite 
6 ounces raspberry seltzer 
This recipe also received an average of 3 
out of 5 stars from the taste testers, but typ- 
ically each person liked either this recipe 
or the Fmit Selection one. My cousin Tim, 


who doesn’t often drink white wine, called it 
“smooth.” My Aunt Linda said it tasted like 
SweeTarts but was not a big fan of the finish. 
My Uncle Mike liked the finish and called 
it “fruity and crisp.” My sister said it was 
“delightful and refreshing.” If I were going 
to make this again, I might try kicking up 
the sweetness a bit to offset the acidity of the 
lime, but overall I really liked the flavor. 


Watermelon Basil Surprise 

1/3 bottle grenaehe gris 
3 ounces pureed watermelon 
7 basil leaves, chopped 
Disclaimer: this is a recipe in process. We 
think we are on to something, but we need to 
refine it. We were eating a lot of watermel- 
on during vacation, so I got the idea to puree 
it in the blender. We also had a basil plant 
handy, so my aunt suggested combining the 
two flavors. There are a few reasons we think 


this recipe wasn’t overly successful as writ- 
ten. We pureed the watermelon but added the 
basil after, so some of the taste testers did not 
like the texture of the drink. They did com- 
pliment the nice pink color, though. The wine 
we used had a somewhat hot, alcoholic fin- 
ish, so using a different base might improve 
the flavor. This is a drink you will want to 
enjoy well-chilled, and we didn’t have a lot 
of time to cool it down before serving. Many 
of the taste testers liked the concept but did 
not like the flavor. 


Cranberry Lime Sangria 

1/2 bottle sweet red (we used Oak Leaf 
Vineyards) 

1/2 can cranberry lime seltzer 

Splash Captain Lime Bite 

This sangria was the favorite of the night, 

earning an average 4 out of 5 rating from 

the taste testers. My Uncle Mike said, “full. 


Red Delight Sangria 

L2 bottle sweet red 
3 ounces blackberry brandy 
3 ounces plain seltzer 
This was the second favorite overall, earn- 
ing an average of 3 out of 5. My cousin 
Tim and Uncle Jon, who were not fans of 
many of the recipes, both liked this sangria. 


fresh tasting, great nose and finish.” My 
cousin’s husband said, “I could drink this 
all day!” Other words to describe it were 
“smooth,” “refreshing,” and “lovely.” We 
all agreed this would be a nice beach san- 
gria because it is light and fruity but not 
too sweet. 


Jon said it had a fruity nose and was nice 
from start to finish. Tim said it was sweet 
and tasted fruity. Some taste testers said it 
was similar to the cranberry lime but they 
liked the aroma and complexity of the fla- 
vors. Sweet wine drinkers would like this 
recipe, but I think it could be diluted slight- 
ly with more seltzer. 
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DRINK 



Bottles for the budget-conscious wine-lover 

This week, we enjoyed a eouple of fresh 
and pretty- tasting wines. 

The 2012 Josh Chardonnay from Cal- 
ifornia ($15.99) is a pale gold-eolored 
wine. We deteeted notes of sweet apple, 
flowers and honey on the nose. The fla- 
vor offers a bit more toastiness than the 
nose suggests, but the wine is round with- 
out being overly buttery or oaky. There are 
niee notes of tartness that also help to give 
this ehardonnay some balanee. 

The 2013 DMZ Cabernet Rose from 
South Africa ($13.99 from Wine-ing 
Buteher in Bedford) is a bright rosy pink 
rose. We deteeted notes of melon, water- 
melon and, well, red wine on the nose, 
whieh one of us also said had some of the 
“Freneh” terroir aromas. The flavor was 



fresh, like a fresh grapefruit, with niee tan- 
nie notes. 

Each week in “Red, White & Green, ” the 
wine-lovers taste red and white wines that 
sell for not too much of the green, less than 
$20. The goal? To find a good bottle without 
breaking the bank. Unless otherwise noted, 
the prices listed are what you 7/ find the bot- 
tles selling for at the New Hampshire Wine & 
Liquor Outlet. 


Weekly Dish 

Continued from page 36 


en told us that they want something more 
sustainable than a detox or seven day diet.” 
Visit diginrealfood.com. 

• Wine, food, and music for the Palace 
Theatre’s 100th birthday: The seventh annu- 
al Palace Theatre Wine Tasting will be held 
on Thursday, Sept. 11, at 6 p.m. on Hanover 
Street in downtown Manchester. The annual 
food and drink celebration also celebrates the 
local theatre’s centennial. The event features 
wines from 15 selected wine vendors, hors 
d’ oeuvres from 14 local restaurants, a silent 
auction, and entertainment provided by Boo- 
Boo Groove under the big white tent outside 
the theatre. Tickets cost $30 in advance, or $35 
at the door. Call the Palace Theatre Box Office 
at 668-5588 or visit palacetheatre.org. 

• Bring on the food trucks: Mark your 
calendars for a foodie frenzy. The New 
Hampshire Food Truck Festival will be on 
Sunday, Oct. 5, from 11 a.m. to 4 p.m. at 
Redhook Brewery, 1 Redhook Way, Ports- 


mouth. Admission costs $5, and children 
under 12 years old receive free admission to 
the festival, which features New England’s 
top food trucks, like Pasta Pot, The Happy 
Taco, Clyde’s Cupcakes, Maine-ly Lobstah 
and others. Guests will be able to sample 
from a diverse menu including sliders, lob- 
ster rolls, cupcakes, whoopee pies, ribs and 
more. Visit foodtruckfestivalsofne.com. 

• Tour the town: NH EATS, which 
includes seven Manchester restaurants and 
the Palace Theatre, is holding a special 
evening of beer pairings and food tastings 
on Thursday, Aug. 28, from 5 to 8 p.m. 
Visit nh-eats.com to download an Around 
Town with NH Eats map or pick one up 
from one of the eight partners. Guests can 
stop at each location for free tastings of 
menu items and complimentary beer tast- 
ings. Receive a stamp at all eight locations 
and enter to win a $25 gift certificate to a 
NH Eats partner. A 


Drink 


Beer/wine/liquor tastings 

• GREAT RHYTHM tasting on 
Thurs., Aug. 28, from 5 to 7 p.m. 
at The Beer Store, 433 Amherst 
St., Nashua, 889-2242, thebeer- 
storenh.eom. 

• SWEET BABY VINEYARDS 

tasting on Sat., Aug. 30, at Cal- 
efs Country Store, 606 Franklin 
Pieree Hwy., Barrington, 664- 
2231, ealefs.eom. 

• TIERRA DEL FUEGO tasting 
on Wed., Sept. 3, from 3 to 5 p.m. 
at the Coneord Food Co-op of 
New London, 52 Newport Road, 
New London, 526-6650, eoneord- 
foodeoop.eoop. 

• TRAVELER BEER CO. tast- 
ing on Thurs., Sept. 4, from 5 to 
7 p.m. at The Beer Store, 433 


Amherst St., Nashua, 889-2242, 
thebeerstorenh.eom. 

Beer/wine dinners 

• BIANCO WINE DINNER 

Thurs., Aug. 28, at Lago (1 Route 
25, Meredith, 279-2253, theeman. 
eom). Visit Faeebook. 

Special events 

• MONTHLY PAINT SOCIAL 

Thurs., Aug. 28, from 6:30 to 
8:30 p.m. at WineNot Boutique 
(170 Main St., Nashua, 204-5569, 
winenotboutique.eom), ineludes 
art lesson and wine tasting. $35. 

• CHEESY WINE DOWN 
WEDNESDAY Wed., Sept. 3, at 
5:30 p.m. at Coneord Food Co-op 
(24 S. Main St., Coneord, 225- 
6840, eoneordfoodeoop.eoop). 


Wine and eheese sampling. $6. 

• SAM ADAMS STEIN 
HOISTING COMPETITION 
Thurs., Sept. 4, at 5 p.m. at Barb’s 
Beer Emporium, 249 Sheep 
Davis Road, Coneord, 369-4501, 
barbsbeeremporium.eom. 

• CAPITAL CUP BREW FES- 
TIVAL Sat., Sept. 6, 1 p.m. at 
Kiwanis Riverfront Park, Coneord. 

• WICKED WINE & BREW 
FEST Sat., Sept. 6, from 2 to 6 
p.m. at Mel’s Funway Park, 454 
Charles Baneroft Hwy., Litehfield. 
New England wineries, breweries 
and food vendors. $25 in advanee 
(21 -plus), or $30 on the day of; 
$5 for designated drivers or for 
youth ages 6 to 20 years old, free 
for ehildren 5 and younger. Visit 
nashuatelegraph.eom/wwb. 


^ ^(kyU/tm doom 
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143 Raymond Rd., Candia, NH 
www.PasqualeinCandia.com • 483-5005 

F GIFT CERTIFICATES ALWAYS AVAILABLE! 


\^mm puDQ” ©GddOisI"! 
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^ A Sweet Shop 


www.CupcakefilOlnet 603.488.5962 | 

Rt 101, 132 Bedford Center Rd Ste A, Bedford, NH 



1292 Hooksett Rd, Hooksett, NH 

603-782-5137 

www.taphousenh.com 

Tues-Thu Ham-Hpm | Fri 11am-12am 
Sat 8am- 12am | SuhSam-IOpm 


TAP HOUSE 



wyjjjjjjjjjjjjjjjm 

LKEUSON pi 




''T>een 
catching 
our own 
Cohsters 
since 1561 1 ” 


SEAFOOD 


FRESH SEAFOOD & LOBSTER DINNERS 
4 CHOWDERS • SAND-FREE STEAMERS 

• Ocean View Dining 

• Children’s Menu 

• Outside Deck 

• Full Service Bar with 
Views of Rye Harbor 

• Private Function Room 

• Clambakes 

• Souvenir Gift Shop 

Ray’s Lobster Pound will pack live 
lobsters to go anywhere in U.S.A. 

Near Rye Harbor, N.H. 

1677 Ocean Boulevard (Rt.lA) 
)ke Out or Dine In (603) 436-2280 


mw.rays$eafoodrestaurant.com\ 

j j j j j j j jj j j j j 




Contemporary Asian- 
American Fusion with 
Japanese Hot Pots and Full 
Sushi Bar 

Casual Fine Dining 


San Francisco Kitchen 

133 Main St., Nashua 886-8833 
Sun 4-1 0 • Mon-Wed 11-10- Thurs-Sat 11-11 
www.sfkitchen.com 
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DJ DAVE 




^3 


Tuesaays & Wednesdays 
8:30pm to Close 


Thursdays 
9pm to Close 


PER 

PERSON 


All you can bowl & 
FffEE Pizza Slices! 


Strike Up Some Fun At 

SPARE TIME 

216 Maple St., Manchester • 625-9656 

sparetimemanchester.com 


WEDNESDAY IS 

PRIME RIB mm 



August 29™&30™^^ 

ENTERTAIN MENTmTHISiWEEK 


FRI. AUGUST. 29™ IN THE LOUNGE sat august 30™ 

LAST KID PICKED JIMMY'S DOWN 


DECK: AMANDA COTE DUO 


DECK: GENTLEMEN OUTFIT 



NEXT WEEK 



FRIDAY SEPTEMBER 5™ • MUGSY • DECK- ROB & JODY 
SATURDAY SEPTEMBER 6™ • SOUNDTRACK TO MONDAY • DECK- JOHN RIDLON 


Live Entertainment on the deck every night ( weather permitting) 

625 MAMMOTH RD., MANCHESTER, NH • WIFI • FREE PARKING 

(603) 623-2880 • DerryfieldRestaurant.com 

200 SEAT BANQUET FACILITY • OFF-SITE CATERING • SPECIALIZING IN WEDDINGS & CORPORATE MEETINGS 




Tampa san Rans 

i f \ August 28- September 1 


QBKHTQ 


Bar Q Brill 

Billys5portsBar.com 
NEW HOURS 

Sun: 7:30‘“-10™ • Mon:11:30‘“- 10™ 
Tues & Wed: 11:30“- 12“ • Sat:9“-1‘’ 


622 3644 • 34 Tarrytoujn Rd Manchester 




lreyou ready for 
iDME FOOTBALL? 





faicnymir favorite 
IFLCTeamson our 

Id 

REENS! 
FREE BILLIARDS 

WITH 

FOOD PURCHASE 
EVERY 
MONDAY 


LIVE ENTERTAINMENT 
EVERY THURSDAY, FRIDAY 
a SATURDAYS TOO 

HAPPY HOUR 
4PM-7PM 
7 DAYS A WEEK! 

$2 Miller Lite, 

Coors Light 
& Bud Light pints 

$4 house wine glasses 
$6 cheese pizzas, 

BBQ cheese fries, 

& Fried pickles! 


5D Phillippe Cote Street Manchester | (1103} 626-7636 
worlilsportsgrille.coni 





sports 


GRILL E 
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• Vinnie Sperrazza, 
Apocryphal B 

• David Kilgour & the 
Heavy Eights, End Times 
Undone B 


IBOOKS pg47| 


• Elephant Company A 

• Top 10 

• Children’s Room 

• Out Next Week 
Includes listings for lec- 
tures, author events, book 
clubs, writers’ workshops 
and other literary events. 
To let us know about your 
book or event, e-mail Kel- 
ly Sennott at ksennott® 
hippopress.com. To get 
author events, library 
events and more listed, 
send information to list- 
ings@hippopress.com. 


IFILM pg49| 


• Sin City: A Dame to Kill 
For C- 

• When the Game Stands 
Tall C- 

• If I Stay 


POP CULTURE 

MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE 

Vinnie Sperrazza, Apocryphal (Loyal Label Records) 

Been a while sinee we futzed with 
art-house jazz, the offieial baek- 
ground musie of the National Nutjob 
Assoeiation. Sperrazza is aNew Yawk 
drummer with art-eriminal soloist 
eronies Loren Stillman on sax (to hold 
down the more traditional bop sounds 
when he’s not in squawking-freak- 
out mode) and Brandon Seabrook (for 
too-weird-for-Wileo piekup torture) 
on guitar. For this stuff you’ll want to 
have an affinity for both Zappa and 
Mingus; “Plainehant” has been touted 
in one (very small) eirele as evidenee 
of downtempo genius, starting out as a soul-ehill exploration that slowly 
aseends into sereeehing ehaos, if that’s your thing. But among the obvious 
improv and sereeehing there are grooves and rockouts, like the vaguely Lat- 
in-tinged “Spalding Gray” and even some Sabbath-y bliss-fuzz on “Floor 
Phrase.” B — Eric W Saeger 

David Kilgour & the Heavy Eights, End Times Undone 
(Merge Records) 

Indie seenesters have long had this 
New Zealander’s stuff foree-fed into 
their faees until they had no ehoiee 
but to like it. Mitigating faetors 
inelude the faet that Kilgour ’s been 
around forever (his old band. The 
Clean, helped explode the Dunedin 
Sound in the early ‘80s) and of eourse 
the faet that all of his stuff sounds like 
either The Byrds or a eross between 
Ameriea and Interpol, in other words. 
The Byrds. Looks like that stuff is 
just never gonna die, you know. The 
Byrds? It eertainly isn’t if this guy has 
anything to say about it, not that there aren’t worse sounds out there, and 
I’m sure Kilgour ’s treated like royalty at Spaeemen 3 shows and whatnot. 
OK, I’m just being toxie at this point. If you like it you like it, and at least 
the songs aren’t a buneh of hookless wonders waddling around being slaeky 
anti-establishment statements; there’s a jam-band angle to Kilgour ’s trip that 
definitely transcends what much of his audience probably reads into it. B — 
Eric W Saeger 



Viimk 


PLAYLIST 


A seriously abridged compendium of recent and future CD releases 

• No-wave icons Half Japanese have a new album coming out 
titled Overjoyed. This alone forces me to concede that 2014 will 
not be the worst year in music history, even with all the other dis- 
gusting slop and offal that I’ve had to listen to, just so you don’t 
have to. It’s been 13 years since Half Japanese released the Hello 
album, and things have happened along the way to many of their 
past members, such as Howard Wuelfing, my hands-down-favor- 
ite PR guy, who only became a PR guy because he got kicked out 
of Half Japanese or quit or whatever happened. Did you know 
Kurt Cobain was wearing a Half Japanese T-shirt when he died? 
No? Well, what kind of hipster are you supposed to be? That 
aside, though, you can still be one of the first people to get into 
this new Half Japanese album; just go check out the first single 
“In Its Pull,” a tune that sounds like Dead Kennedys trying to 
work off a funk obsession. Why are there only two comments on 
this song’s YouTube video? Because this planet isn’t worth sav- 
ing anymore, that’s why. 

• Casual Obama supporter Young Jeezy releases his fifth 
album. Seen It All: The Autobiography, so that Bill O’Reilly will 
have a fit. The album’s Cardo-produced quasi-title-track fea- 
tures Jay-Z helping out over one of those screwy but eventually 
uneventful Southern beats that only serves to inspire flame wars 
between keep-it-real-ers and lovers of Southern rappers on stupid 
places like Facebook and whatnot. At least it isn’t Justin Timber- 
lake, right gang? Woot? 

• England is famous for fish and chips that taste like they came 
out of a dumpster. The Kooks are an English band famous for 
sounding like their albums should have come out 50 years ago 
and been quietly thrown in the dumpster by kids who only want- 
ed to listen to The Beatles and The Who. So, then, all is right in 
the world, I suppose, and it’s therefore safe that The Kooks will 
release a new album. Listen. Now, some of you older folks who 
grew up in New England think I’m talking about the joke band 
from the 1970s from Boston. That’s not these guys, but it is a sort 
of corporate joke band, going by the band’s new single “Down,” 
which sounds like Screaming Lord Sutch doing Sublime karaoke. 
What’s that? No, I am out of barf bags at the moment. 

• Australian garage-alt hybrid The Vines will street Wicked 
Nature. “Everything Else,” the first single, didn’t make me think 
of “alt” bands, it made me think of the first Motley Crue album, 
to be honest, but only because that’s what it sounds like. Excuse 
me for being honest. — Eric W. Saeger 



Your Specialty Store For Authentic German Sourdough Breads, 
Soft Pretzels, Crusty Rolls, Pastries & Seasonal Specialties! 


Pick up some Brats, 

Knackwurst, Hard Rolls and 
Imported German Mustard for 
your Summer Barbeque 

Visit our stand at the Bedford Farmers 
Market Tuesday from 3-6pm 
Bakery will be closed Sept. 1-4 

Sun+Tues 11-3:30 

Wed+Thurs 9:30-3:30 • Fri+Sat 9:30-5 
www.GermanJohnsBakery.net 

5 W. Main St, Hillsborough | We are closed Sept 1-4 


Call for orders: 464-5079 I 




Next to the Blushin^ -j—— 

— ^ www.GreatHarvestlVasfiua.com 

SI 603 - 881-4422 



Dessert & a Night Cap after the show... 

Hooking up with friends on Hanover Street! 

Serving Lunch, Dinner, 
Happy Hour & Late Night! 

Friday & Saturday evenings, 
Hanover St. closed to traffic 
plenty of outdoor seating! 


EOOV KESTAUJIANT 

110 Hanover St. Manchester | 606-1 1 89 | hookedonignite.com 
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FREE JUNK CAR REMOVAL! 

We will pay up to $500 
for some cars and trucks. 

Please mention this Hippo ad 



itmuannKin, nn 


55 Hall Rd. Londonderry 

425-2562 




chocolates 


Celebrate in 

Sweet Style. 



Wedding Rentals 
Also Available. 



POP 


WE SELL PARTS 


www.vanotis.com • 603.627.1611 

341 Elm Street, Manchester, NH 03101 


Sedfoofi 

2 Steamed 


vaeb 

freihiMdodilyimer 

Fried or General Tso's Style 
with White or Fried Rice 
And your choice of Appetizer 

1 $8.&o 

2 Appetizers- $11.99 


V'‘‘(b 

ixhsterSi 

iCbfretK 

Haddodti 

$16.99 


FRESH 

ixbiter Meat for 
Lobster KoCKs 
$14.99 


Tried CCAms • Ousters ori tKe HaCf S 
• Lobster Q CCam Chowder • and mor 


Wi 


i 


“l^oyxsgu s 


Prime Rib after 4pm every night 

622-8789 

RESTAU RANT 2264 Candia Rd.l\/lanchester 
( c o c K I A [ :. LOUNGE) www.bonsaisrestaurant.com 







(^cstuaraot 

Julian to QTte6iterrancan 





Who i f FQQP^ fes IVAi, 

"tREASURES 


Organic • Gluten free • Natural • Non-GMO 


(PUERTOVALLARTAMGRILL.com) 


590 Second St., Manchester, l\IH 03102 

Accepts 

( 603 ) 621-5180 

^ www.AliBabaWholeFoodsFestival.com 


The making of Otis 

NY Times bestselling author Loren Long visits NH 


By Kelly Sennott 

ksennott@hippopress.com 


Soon after Loren Long illustrated for 
Madonna (Mr. Peabody s Apples) and Pres- 
ident Baraek Obama (Of Thee I Sing), he 
beeame pretty well-known in the publish- 
ing industry. 

Having been ehosen to illustrate these 
eelebrities’ books was fortunate, Long said 
in a phone interview, beeause it ensured 
that nearly every major ehildren’s publisher 
knew his name. It gave him the opportuni- 
ty to write his own 


books, the latest 
of whieh — Otis 
and the Scare- 
crow — he’ll read 
from during his 
New Hampshire 
debut, first at Gib- 
son’s Bookstore in 
Coneord on Thurs- 
day, Sept. 11, and 
then again at Water 
Street Bookstore in 
Exeter on Friday, 

Sept. 12. 

This book again 
features Long’s 

noble traetor named Otis. Last seen sav- 
ing baby ealves and finding lost puppies 
afraid of the dark, Otis remains just as loy- 
al to his farmland friends — or most of 
them; in Otis and the Scarecrow, Otis ean 
be seen playing all sorts of games with the 
the farm’s horses, sheep, pigs and dueks, 
but he and the others don’t know what to 
make of the farm’s newest tenant: a stony- 
faeed seareerow, who reaets to neither the 
farm animals’ weleomes nor Otis’s putt puff 
puttedy chuff. 

The message in this Otis story is more 
subtle, but Long thinks it might be the most 
eompelling of his books: to stand up for 
someone who’s sad, lonely or different. 

“In Otis and the Scarecrow, he leaves the 
eomfort of his friends to deliver a simple 
aet of kindness to an outeast,” Long said. 
“It’s not neeessarily a story of a bullying. 

. . . But I think that everybody in their life 
has had somebody they know that nobody 
really likes or gives attention to.” 

Long is happy and surprised at how far 
Otis has eome. All the books he’s both writ- 


ten and illustrated — ineluding Otis, An 
Otis Christmas, Otis and the Tornado and 
Otis Loves to Play — have made the New 
York Times bestseller list. 

“When I first started out, I wrote the orig- 
inal Otis story with no thought in mind that 
I’d do a seeond one with the same eharae- 
ter,” Long said. ''Otis started as this simple 
story of friendship for very young ehildren. 
It was sueh a fun story to illustrate.” 

Soon after the first Otis was released in 
2009, publishers asked Long if he had any 
other ideas for the noble little traetor. He did; 

Long lives in Ohio, 


1/ 

Scarecrow 


ANO 
THE 


[open [_onc 



Meet Loren Long 


Gibson’s Bookstore: 45 S. Main St., 
Concord, on Thursday, Sept. 1 1 , at 4 p.m. 
Water Street Bookstore: 125 Water St., 
Concord, on Friday, Sept. 12, at 4 p.m. 
Contact: lorenlong.com, otisthetractor. 
com 


where you don’t 
go very far with- 
out seeing a farm. 
He grew up in Ken- 
tucky, where he 
worked summers 
on a horse farm 
during his college 
years and drove a 
tractor for the first 
time. Not surpris- 
ingly, he thinks 
very highly of trac- 
tors — particularly 
older tractors. 

“They’re relics, 
these pieces of machinery, and some of the 
older ones are 50, 60, even 70 years old,” 
Fong said. “Fots of them are still used to 
pull a wagon or plow a small field.” 

Fong, who lives in Cincinnati with his 
wife and sons, now 16 and 18 years old, is 
especially proud of Otis’s success because 
of the story’s origin. It started as a tale his 
sons, hardly old enough for first grade at 
the time, made up while riding in the car 
one day. They were young kids, always 
entertaining one another, often with sto- 
ries they made up. One, called “The Little 
Green Samuel,” told of a boy who saved a 
baby calf with the help of his tractor. 

Long took this story and altered it; he 
removed the farmer’s son, changed the 
tractor’s name, provided a story arc and 
pitched the idea to his editor. 

“It was the coolest thing ever, to write a 
story that my boys had a lot to do with,” 
Long said. 

His kids are too old for Otis books now, 
but he still bounces ideas off both them and 
and his wife, Tracy. His favorite part of 
these book tours is meeting the kids who 
aren’t yet too old for Otis. 

“The most gratifying thing is to meet 
my audience. The 3-, 4- and 5-year-olds, 
who know this tractor even though they 
don’t know me. Spending quality time with 
someone who loves reading them is a nice 
feeling,” Long said. A 
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POP CULTURE BOOKS 


CHILDREN’S ROOM 


A weekly recommendation from the Concord Public Library 

I Didn't Do My 
Homework Because... 

Written by Davide Cali, illustrated by Benjamin Chaud 2014 
(Picture book, 6-9 years) 


ust in time for back-to-school! This 
book offers 26 outrageous (and 
outrageously illustrated) exeuses for not 
doing your homework. Warning: your 
teaeher is not likely to believe any one of 
them. Warning 2: be prepared to laugh! 



Elephant Company: The 
Inspiring Story of an Unlike- 
ly Hero and the Animals Who 
Helped Him Save Lives in 
World War //, by Vicki Con- 
stantine Croke (Random 
House, 2014) 

The cover says military his- 
tory, but the story inside is 
much more dog whisperer 
and James Herriott — though 
a little less cute, a little more 
imperial England. 

Above anything else, what Elephant Com- 
pany makes clear is that elephants are really 
smart and quite helpful. It also makes clear 
that using “elephantine” to mean awkward or 
clumsy is just unfair. The climactic moment 
in this true story has a convoy of 53 elephants 
gingerly climbing, practically tiptoeing, 
for three hours up a narrow rocky staircase 
carved along the side of a cliff to escape — 
and help people escape — a war zone. 

The first two-thirds of the book, though, 
are about the man known as Elephant Bill 
and his, well, elephantine charges working, 
pre-war, in the jungle. Billy Williams was 
an Englishman who managed teak-logging 
camps in Burma starting as a young man in 
the 1920s. The logging company used ele- 
phants to haul wood, and Williams, having 
always been an animal-lover and a bit of an 
adventurer, jumped at the job opportunity. 
“His old roles — Cornish loner, well-liked 
high school student, tough soldier, obedient 
son — no longer applied. He would forge a 
new identity: elephant wallah. It sounded 
electrifying, even if he didn’t know exactly 
what it entailed.” author Vicki Croke writes. 
What it entailed was, among other things, 
pulling poop out of a plugged-up elephant 
who’d eaten too much rice, doctoring a man 
who’d been mauled by a bear, and, once, 
rounding a comer in his jeep to find himself 
face to face with a Bengal tiger. At one point 
he nursed back to health an elephant that had 
been wounded by a tiger: “Williams gave her 
sweet tamarind balls, bananas, and sugarcane 
for being such a good patient. He learned 
where she liked to be mbbed on her tmnk and 


forehead. He spoke to her qui- 
etly in Burmese. She expressed 
her feelings with low mmbles 
of contentment that he could 
feel in his chest, and sometimes 
she squeezed her eyes shut and 
produced high-pitched chirps of 
delight.” 

His job description was 
merely to manage several log- 
ging camps — do the hiring, 
firing and paperwork and keep 
an eye on the logging activi- 
ties, including the care and handling of the 
elephants. “Like the elephants, he became 
two different characters by day and night. 
During working hours, he was the boss of 
men, a kindly one .... But starting in the 
afternoon, when the elephants were dis- 
charged, he would follow quietly on foot, 
turning into a field biologist.” Like a cast 
of Flintstones pachyderms, Williams’ ele- 
phants knew their routine. After work, 
they’d wander into the jungle to eat, sleep 
and socialize. Every day, “At sunup, the 
wild animals became working stiffs again.” 

Williams established an elephant school 
where animals and riders could learn 
together, as well as an amateur elephant 
hospital. He kept a notebook for each ele- 
phant and, in his spare time, made sketches 
and watercolors and took photographs, 
some of which are printed in the book. Ele- 
phant management became not just his job, 
but his life. 

It’s not until page 200 of this 300-page 
book that the war comes into it, as Japan 
invades Burma and residents begin to 
leave the country. “All told, about six hun- 
dred thousand desperate refugees headed 
for India,” Croke writes. “It was the larg- 
est migration of people in history up to that 
point.” Williams’ elephants were used not 
just to transport people but to build bridges 
for the war effort. In the face of an impend- 
ing attack and with no other way out, the 
aforementioned cliffside escape took place. 
It’s an inspiring tale, but so too are the myr- 
iad lesser occasions of elephant-human 
cooperation and bonding that happened in 


the years leading up to it. The chapter called 
“How to Read an Elephanf ’ is a highlight, 
as is “Drunk on Testosterone” (the ele- 
phants, not the men). Word to the wise: if 
you see a male elephant with glands oozing 
liquid on the sides of his head, just leave 
him alone. 

Vicki Croke, who for 13 years wrote 
the Boston Globe’s “Animal Beat” col- 
umn, obviously knows how to fashion an 
interesting narrative. For Elephant Com- 
pany her raw material came from family 
archives of Williams’ and his wife’s let- 
ters, notes, essays and other personal 
materials, supplied by their son, as well 
as military records and the reminiscenc- 
es of family members. She spent time with 
a pair of elephants at a Massachusetts zoo 
to further her understanding. The exploits 
of Elephant Bill were publicized nation- 
wide when they happened — movies were 
proposed and screenplays written — and 
Williams himself wrote five memoirs, but 
good luck finding those nowadays. Croke ’s 
book seems like a fine reboot. A 

— Lisa Parsons A 


OUT NEXT WEEK 

What I Know for Sure 

By Oprah Winfrey 

Hits shelves: 

Sept. 2 

Author best 
known for: 

Being Oprah 

One- 
sentence 
review: 

“Gentle and 
supportive, 
while con- 
cise and sincere, these brief observations 
invite readers to five minutes of quiet 
contemplation.” — Publisher s Weekly 
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Meet the Authors! 


August 27^" 7pm - Lucie Bryar 

Join us as NH blogger and nature 
lover Lucie Bryar takes us through 
her new book, "Exploring Southern 
New Hampshire: History and Nature 
on Back Roads and Quiet Waters." 


September 4*" 7pm - Toby Ball 

NH mystery novelist Toby Ball 
returns to Gibson's Bookstore to 
present his third novel, Invisible 
Streets. 




September IV" 4pm - Loren Long 



^Scarecrow 

IpniN Long 


'Otis and the Scarecrow' Loren 
Long is the bestselling creator 
of Of/s and the re-illustrator of 
The Little Engine That Could, as he 
^ - presents his newest children's 
book, Otis and the Scarecrow 



SHSON'S 



Concord's Indie Bookstore since 1898. 

45 South Main St., Concord, NH ^ 
603-224-0562 * gibsonsbookstore.com | 


Come on, 

Get Happy! 

Signature 
Sangrias & 

Wine $6 
1/20FF 
Draft Beers 


Small plate menu 
I under $10 


Happy Hour 4-6pm 
Tuesday-Sunday 


nnsr 


NIQUC 


Dinner: 4-Close, Tuesday-Sunday 
Sunday Brunch: 10am-2pm 
Closed Monday 

488-5629 

170 Rt. 101 Bedford 

RestaurantTeknique.com 



•The Toadstool Bookshops- 


Loriie Thomson 

At our Milford Store 

Sat, Sept 6th 

11-lpm 

Its a book release party for 
the local author of Whats 
Left Behind. This emotional 
novel explores loss, 
resilience, and loves memory 
filling a shattered heart. 



De IMA live! 

At our Milford store 

Sept. 13, 2pm 

Cerebral harp music fills 
the store when De Luna 
plays selections fi'om her cds I 
which will be available for 
purchase and autographing. 



Dinner with a Smiley 

Tues, Sept. 16 5:30pm 

Join us at the Masonic 
Temple in downtown 
Milford for a 
community supper and 
book talk/ signing with 
author Sarah Smiley. 
Details on our website! 



We Are Not Ourselves 

by Matthew Thomas 

When Eileen meets 
scientist Ed Leary, she 
believes hes the perfect 
partner to deliver the 
promise of domestic 
bliss and prosperity that 
captured hearts and 
minds after WWII 

Simon&Schuster 
(OurPrice$22.40) 




POP CULTURE BOOKS 

Book Report 

• For readers of The Art 
Forger, The Nashua Pub- 
lic Library’s One City: One 
Book program named B.A. 
Shapiro’s The Art Forg- 
er as this year’s title last 
spring. Hopeful participants 
still have nearly two months 
to read the book before the 
author’s Nashua event on 
Friday, Oct. 24, at 7 p.m. 
at the library (2 Court St., 
Nashua). The program aims 
to get as many Nashua resi- 
dents (and others!) to read the same book at the same time, 
and talk about it with friends, coworkers and neighbors. 

To get people started, the library is also having Nash- 
ua Reads classes starting Sept. 10, with a documentary 
film showing on Wednesday, Sept. 10, at 10:45 a.m.; 
a discussion about art theft and forgery and Anthony 
Amore’s Stealing Rembrandts on Wednesday, Sept. 17, 
at 10:45 a.m.; a book discussion about The Art Forg- 
er on Wednesday, Sept. 24, at 10:45 a.m.; and a book 
discussion about Blood Will Out by Walter Kim on 
Wednesday, Oct. 1, at 10:45 a.m. Register at tinyurl. 
com/nashuareads. Tickets are now on sale for the author 
event, $10 in advance, $12 at the door, available at mtix. 
com/npl and at the library circulation desk. All events 
are open to the public. 

• Like Wicked? Yes, the musical; author Gregory 
Maguire has a book launch for his newest children’s 
book. Egg and Spoon, at the Barnes & Noble in Nash- 
ua, 235 Daniel Webster Highway, Nashua, 888-0533, on 
Wednesday, Sept. 10, at 6 p.m. He’s most famed for his 
popular books, deemed the ‘Wicked Years’ series, which 
eventually went to smash-hit success on Broadway with 
Wicked, originally starring Idina Menzel and Kristin 
Chenoweth. He’s also known for his stories retelling the 
legends of Snow White in Confessions of an Ugly Step- 
sister and children’s books like What-the-Dickens and 
The Hamlet Chronicles. — Kelly Sennott 



Books 


Author events 

• TOBY BAIL talks about Invis- 
ible Streets on Thursday, Sept. 4, 
at 7 p.m., at Gibson’s Bookstore, 
45 S. Main St., Concord, gibsons- 
bookstore.com, 224-0562. 

• DAN SZCZESNY talks about 
his new book. The Nepal Chron- 
icles, on Fri., Sept. 5, 7-8:30 p.m. 
at Weare Town Hall, 16 N. Stark 
Highway, Weare, and on Sat., 
Sept. 13, 1-3 p.m. at Barnes & 
Noble, 1741 S. Willow St., Man- 
chester. 

• AMY SPITZFADEN signs 
and discusses her book. Untold, 
a about a young woman in search 
of forgotten memories, at the 
Peterborough Toadstool, 12 Depot 
Square, Peterborough, 924-3543, 
on Sat., Sept. 6, at 11 a.m. 

• LORRIE THOMSON book 
release party for What’s Left 
Behind is at the Milford Toad- 
stool Bookshop, 614 Nashua St., 
Lorden Plaza, Milford, 673-1734, 


toadtooks.com, on Saturday, Sept. 
6, from 1 1 a.m. to 1 p.m. 

• TAD PFEFFER talks about his 
book. Hand of the Small-Town 
Builder, a history of summer 
homes in northern New England 
on Friday, Sept. 12, at 7 p.m., at 
Gibson’s Bookstore, 45 S. Main 
St., Concord, gibsonsbookstore. 
com, 224-0562. 

• LOREN LONG talks about Otis 
and the Scarecrow on Thursday, 
Sept. 11, at 4 p.m., at Gibson’s 
Bookstore, 45 S. Main St., Con- 
cord, gibsonsbookstore.com, 224- 
0562, toadbooks.com. 

• JOHN SCALZI talks about 
Lock In on Tuesday, Sept. 16, at 7 
p.m., at Gibson’s Bookstore, 45 S. 
Main St., Concord, gibsonsbook- 
store.com, 224-0562. 

• SARAH SMILEY presents 
her memoir Dinner With the Smi- 
leys, about reaching out within a 
small town, at a community sup- 
per event on Tuesday, Sept. 16, at 
5:30 p.m., at the Masonic Lodge, 


30 Mont Vernon St., Milford. 

• SANDRA DAY O’CONNER 
speaks at the Capitol Center for 
the Arts, 44 S. Main St., Con- 
cord. Her topic: The State of 
Democracy in America Today, is 
the animating idea for the second 
year of Constitutionally Speaking 
on Wed., Sept. 17, at 7 p.m. Visit 
constitutionallyspeakingnh.org . 

• HAMPTON SIDES talks about 
In the Kingdom of Ice as part of the 
Music Hall’s Writers in the Loft 
series on Wednesday, Sept. 17, at 
7 p.m., at the Music Hall Loft, 131 
Congress St., Portsmouth. Tickets 
are $43, which includes a reserved 
seat, book, bar beverage, author 
presentation, Q&A, book signing 
and meet-and-greet. Visit themu- 
sichall.org. 

• DANIEL SCHULMAN talks 
about Sons of Wichita on Thurs- 
day, Sept. 18, at Christ Church, 43 
Pine St., Exeter, at 7 p.m., part of 
the “We the People” lecture series. 

• MATTHEW THOMAS pres- 
ents lecture and book signing at 
Manchester City Library audito- 
rium, 405 Pine St., Manchester, 
Thurs., Sept. 18, at 6:30 p.m., to 
talk about Historic Powder Hous- 
es of New England. Free event, 
books available for purchase. Call 
624-6550, coneil@manchestemh. 
gov. 

• EAGLE POND AUTHORS’ 
SERIES events at Silver Center 
for the Arts, 114 Main St., Plym- 
outh, 535-2787, featuring poet 
April Bernard on Thurs., Sept. 18, 
at 7 p.m.; Henri Cole on Thurs., 
Oct. 9, at 7 p.m.; Ellen Bryant 
Voigt on Thurs., Feb. 26, at 7 p.m.; 
Mark Wunderlich on Thurs., April 
2, at 7 p.m. 

• DENNIS LEHANE at the Pal- 
ace Theatre, 80 Hanover St., Man- 
chester, Tues., Sept. 23. Manches- 
ter City Library Foundation Gala 
Fundraiser, author of Gone, Baby, 
Gone, Moonlight Mile, Mystic 
River, Live by Night, Prayers for 
Rain, Sacred and Shutter Island. 
Tickets $29.50 for lower- and 
upper-level seating. Visit palace- 
theatre.org. 

Lectures and discussions 

• NAUTICAL NIGHT: WEN- 
TWORTH LEAR HISTORIC 
HOUSES lecture by Jeffrey Bol- 
ster, screening of documentary 
film Charlotte: A Wooden Boat 
Story, conclusion of silent auc- 
tion, season exhibition, “Water, 
Wood & Wind: Regional Craft on 
the Piscataqua” on Fri., Sept. 5, at 
6:30 p.m., at the Wentworth Lear 
Historic Houses, 50 Mechanic St., 
Portsmouth. Visit wentworthlear. 
org. 

• THE IMPORTANCE OF STO- 
RIES AND MEMOIRS IN OUR 
LIVES presentation by journal- 
ist and memoir writer Thatcher 
Freund on Wed., Sept. 17, at 6:30 
p.m., at the Derry Public Library, 
64 E. Broadway, Derry. Free, no 
registration required. 
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POP CULTURE FILM REVIEWS BY AMY DIAZ 

Sin City: A Dame to Kiii 
For (R) 


Frank Miller and Robert Rodriguez 
bring you Sin City: A Dame to Kiii 
For, a follow-up to their 2005 mov- 
ie you probably forgot about which is 
constructed mostly of narration and 
spiffy graphics. 

As you’ll remember if, like me, you 
wateh the Cinema Sins video for the orig- 
inal Sin City and then fill in the plot gaps 
with a skimming of Wikipedia, Basin City, 
a noir-ish, even seedier version of Los 
Angeles, is controlled in large part by the 
powerful Roark family, which has its hand 
in politics, law and crime. Parts of this 
movie happen before the action of 2005 ’s 
movie and at least one segment happens 
afterward. In that chapter, Nancy Callah- 
an (Jessica Alba), the dancer twice rescued 
from a murderous, perverted Roark by 
good-cop Hartigan (Bruce Willis), is now 
tormented by Hartigan ’s death and trying to 
work up her nerve for revenge against Sen- 
ator Roark (Powers Boothe), father of the 
man who tried to kill her. 

In other segments, we meet up with (a still 
alive) tough guy Marv (Mickey Rourke), 
who kills a few ne’er-do-wells both for his 
own enjoyment and also, in another seg- 
ment, to help out Dwight (Josh Brolin), a 
private investigator whose sultry ex-girl- 
friend Ava (Eva Green) shows up to ask for 
help escaping her abusive husband. And 
then there’s the story of Johnny (Joseph Gor- 
don-Levitt), a poker expert who attempts to 
take down Senator Roark at his own game. 

As with the first movie, A Dame to Kill 
For is shot in a hyper-stylized black-and- 
white, where whites frequently gleam 
(especially the whites of nearly every- 
body’s eyes) and blood is sometimes a 
splattery white and sometimes a scene’s 
sole pop of color — a red trickle here, a 
blue dress there, a bronze fake eyeball over 
there (yeah, don’t ask). And sure, this still 
looks kind of cool but, OK, now what? 

Sin City: A Dame to Kill For acts as 
though it’s still 2005 and we’re all wait- 
ing for more on tales of darkness and woe 
from Basin City. (And while perhaps fans 


of the Frank Miller comic are, I remember 
the original movie more for its then-unique 
visual style.) Here, it’s as though 2007 and 
300 never happened, as though this year’s 
300: Rise of an Empire (also of Frank Mill- 
er origins) and its nearly identical use of 
Eva Green never happened. And sure, Eva 
Green as a lunatic villain is fun, but I don’t 
know that I need to watch her play basically 
the same lunatic villain. Nor am I as wowed 
by the look of the movie, which is now a 
familiar approach to fantastical, alterna- 
tive-world storytelling. And that’s kind of 
all A Dame to Kill For has going for it — 
stuff I’ve mostly seen before presented with 
no extra flourish of storytelling, character 
development or visual style. C- 

Rated R for a strong brutal stylized 
violence throughout, sexual content, nudity 
and brief drug use. Directed by Frank 
Miller and Robert Rodriguez and written 
by Frank Miller, Sin City: A Dame to Kill 
For is an hour and 42 minutes long and is 
distributed by The Weinstein Company. 

When the Game Stands 
Tall (PG) 

A high school football team nav- 
igates a tough season in When the 
Game Stands Taii, a movie about 
sports cliches and difficult father- 
son relationships. 


Which is itself a pretty well-worn sneak- 
er of a sports cliche. 

As the movie opens, De La Salle High 
School, a private Christian school I’m 
guessing, based on all the God talk, is about 
to play the final game of its 12th season of 
an unbroken winning streak. Seniors such 
as T.K. Kelly (Stephan James) and Cam 
Colvin (Ser’Darius Blain) are preparing for 
a future of college football scholarships and 
possibly even the NFL while juniors like 
Chris Ryan (Alexander Ludwig), Danny 
Ladouceur (Matthew Daddario) and Tay- 
shon Lanear (Jessie Usher) are preparing 
for their year as team leaders. This is par- 
ticularly exciting/stressful for Danny, who 
is the son of the team’s much-loved coach 
Bob Ladouceur (Jim Caviezel). The team 
wins the big game, but trouble is brewing. 
Chris and Danny face a team with stand- 
out talents, like Tayshon and Beaser (Joe 
Massingill), but not as much team unity 
as in previous years. Cam’s bright future 
is dimmed by troubles at home. And then 
there’s Bob, who suffers a heart attack, 
leaving the team rudderless as it starts sum- 
mer training. As Danny snots at him, when 
I needed a dad all I got was a coach, but 
now that I need a coach all I have is this 
lame dad. 

Cue the sigh from mom, played by Lau- 
ra Dem. 



Sin City 2: A Dame to Kiii For 


As the trailers to the move give away, the 
new season presents the team with a rough 
start — De La Salle loses its first game in 
more than a decade and Bob and his assis- 
tant coach Terry Eidson (Michael Chiklis) 
are faced with having to rebuild the team 
and the confidence of its players. 

Because both Bob and Danny are basi- 
cally decent human beings, the movie gives 
us Evil Sports Dad in the form of Mick- 
ey Ryan (Clancy Brown), who attempts to 
harangue his son into breaking the state’s 
touchdown record even as the team faces 
troubles. We also get subplots about pov- 
erty, poverty and violence, the dangers oi 
fame, pride goeth-ing before fall, the strain 
a high-pressure job can put on a family and 
the tensions between getting players to win 
games and turning boys into good men. So. 
like, all the notes in this cover-band version 
of every sports movie you’ve ever seen. In 
fact, the only thing this movie doesn’t have 
— other than female characters who aren’t 
Laura Dem — is a moment of originality. 

OK, that’s not fair, it does have one 
moment, a football game that happens a 
little bit past the movie’s midpoint where 
the outcome is fairly certain but somehow 
the game is just exciting enough to make 
me briefly sort of, well, maybe not care, 
but think to myself something along the 
lines of “huh, this isn’t bad” instead of just 
“bah, how many minutes left,” which was 
my other main thought while watching this 
movie. 

When the Game Stands Tall doesn’t need 
to give us the spread of high school foot- 
ball stories — other, better TV shows and 
movies have already done that. (And with 
better performances — here, nobody gets to 
go beyond their one-phrase descriptor: “the 
arrogant one,” “the pent-up-anger one,’' 
“the big-boned kid.”) It should have been 
streamlined; someone should have pared 
down the character roster to give us one 
story — the team fighting its way back — 
with maybe one subplot and put more focus 
on a smaller number of characters, some ol 
which had the potential to be likeable oi 
interesting but got lost in all the other stufl 
the movie was trying to do. C- 


REVIEWLETS 


* indicates a movie worth 
seeing. For reviews of graded 
films, go to hippopress.com 

Opening soon: 

Aug. 27: The November Man 
(R) Pierce Brosnan still exists! 
Aug. 29: As Above, So Below 
(R) Horror below Paris! 

Now playing: 

*The Fault in Our Stars 

(PG-13) 

Shailene Woodley, Ansel 
Elgort. 

The hugely popular YA novel 


about a teen with cancer 
and her romance with a 
fellow patient is obvious but 
charming, sweet and deeply 
sad. B 

Get On Up (PG-13) 

Chadwick Boseman, Nelsan 
Ellis. 

This so-so James Brown 
biopic is saved by James 
Brown music and the 
occasional dollop of decent 
acting. B- 


The Expendables 3 (PG-13) 

Sylvester Stallone, Jason 
Statham. 

Also Arnold Schwarzenegger, 
Dolph Lundgren, Wesley 
Snipes, Mel Gibson, Harrison 
Ford, Jet Li and Terry Crews 
in this third outing for the 
series. Antonio Banderas 
appears about halfway through 
to turn in the movie’s most fun 
performance. C+ 

The Giver (VG-m 

Jeff Bridges, Meryl Streep. 

A boy learns about the terrible 


secret behind his supposedly 
perfect society in this very 
paint-by-numbers YA dystopia 
tale based on a book by Lois 
Lowry. C- 

*Guardians of the Galaxy 

(PG-13) 

Chris Pratt, Zoe Saldana. 
Remember all of those 
confusing end-credits 
sequences from recent-past 
Marvel movies? Some of 
those are explained in this 
swashbuckling tale set in a 
new comer of the Marvelverse 


about a plucky human thief 
and a band of misfits. Genuine 
comic book fun is had by 
all. A 

The Hundred-Foot Journey 

(PG) 

Helen Mirren, Manish Dayal. 
Lukewarm food pom in 
this tale of an Indian chef in 
bucolic France is just foodie- 
tempting enough to leave you 
hungry for something better. 
C+ 


Lefs Be Cops (RI 

Jake Johnson, Damon Wayans 
Jr. 

Utterly brainless but kind of 
stupidly fun, this tale gives 
you two underachievers who 
unintentionally (at first) pose 
as police officers and soon find 
themselves fighting crime. C+ 

Teena 2 e Mutant Ninia 

Turtles (PG-13) 

Megan Fox, Will Arnett. 

The eternal Turtles get their 
inevitable but mostly lifeless 
reboot. C- 
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Rated PG for thematic material, a scene 
of violence, and brief smoking. Directed 
by Thomas Carter with a screenplay by 
Scott Marshall Smith, from a story by Scott 
Marshall Smith and David Zelon (from 
a book by Neil Hayes), When the Game 
Stands Tall is an hour and 55 minutes long 
and is distributed by Screen Gems. 

if f stay (PG-13) 

An 18-year-old girl considers her 
life as she hangs between life and 
death after a car accident in If I 
Stay, a lightweight but sweet bit of 
romance froth. 

Mia Hall (Chloe Graee Moretz) is a high 
sehool senior and eellist anxiously waiting 
to hear if she’s been aeeepted to Juilliard 
and trying not to be anxious about wheth- 
er the roeker boyfriend she last saw a few 
months earlier will eall her now that his 
band is baek in town. It’s a snow day in 
her hometown of Portland, Oregon, so Mia 
joins her father (Joshua Leonard), a grun- 
ge musieian turned English teaeher; her 
mother (Mireille Enos), a riot grrrl who 
now works an offiee job, and Teddy (Jakob 
Davies), her younger brother, on a fam- 
ily outing to snowy fun. Along the way, 
though, there is a ear aeeident and Mia 
wakes up to see her own body being load- 
ed into an ambulanee. 

The movie unfolds over the eourse of 
what I think is about a day or so, with Mia 
watehing herself in and out of surgery 
and learning the fates of her parents and 
brother. Along the way, she eonsiders, in 
flashbaek, the last few years of her life. She 
meets Adam (Jamie Blaekley), a musieian 
who is a year older and has a roek band. 
They begin a relationship that is Mia’s first 
serious romanee but, though they are in 
love, Adam’s band and its inereasing sue- 
eess and Mia’s own dreams of furthering 
her musieal edueation threaten to pull them 
apart. Baek in the present, Mia’s hold on 
life beeomes more preearious as she learns 
upsetting news that the trailers give away 
but that, I guess, I won’t. 

I saw If I Stay within a day or two of see- 
ing the video for Taylor Swift’s “Shake It 
Off’ and I had the same reaetion to both: a 
very mom-ish “how adorable!” The Swift 
song isn’t neeessarily something I’ll be 
putting in heavy rotation on my iPod, but 
how great would it be if this or something 
like it was part of my daughter’s eultur- 
al landseape when she hits the awkward 
self-doubting years? In the video, preei- 
sion daneers in a variety of styles baek up 
a wonderfully dorky Swift and ultimate- 
ly everybody, even these professionals, 
gets a moment of joyful, spazzy-daneing 
dorkishness. Just as with Mia, I don’t par- 
tieularly think Swift’s eharaeter is “eool” 
but I really, really hope my daughter will 
think these dorkily straight arrows are the 
girls to be. 

Mia is similarly dork-inelined yet mom- 


approved: she s more eomfortable playing 
elassieal musie on her eello than hanging at 
a roek elub but she isn’t some weak-willed 
weenie who gets eompletely run over by 
male attention (cowg/iBella Swancowg/i/ I 
don’t have a good bead on whether or not 
this idealized version of late high sehool 
years is resonant with teenagers them- 
selves (although the sniffles I heard in the 
theater where I saw this movie, paeked 
with teenage-ish- seeming girls, would 
indieate “yes”). 

I do know that the movie fulfills a kind 
of wish list for a teen daughter: that she 
be talented and eertain of her talent, that 
she have a sweet first serious romanee but 
not lose herself in the boy, that she have 
a pretty good relationship with her par- 
ents and younger brother, that she have 
good friends, that she is generally a bit of 
a goody-two-shoes but ean eut loose when 
she wants without turning into a delinquent 
and that she is probably well-situated to 
take eare of herself if tragedy requires it. 

Add to this one of the movie’s most 
emotional seenes — when Mia and Adam 
jam along with Mia’s parents and their 
friends to Smashing Pumpkins’ “Today” 
— and you have a bit of wish fulfillment 
that seems geared at least as mueh to the 
parental types as to the young and swoon- 
ing. (And, yes, I realize that seeing the 
movie through this lens means I am totally, 
unequivoeally, old). 

Can something this adorable to me be 
a satisfying romanee to the target audi- 
enee? Again, the audienee I saw the movie 
with seemed to be all in with the weepi- 
er, bed-side-at-the-hospital seenes as 
well as with the “I like you just the way 
you are” romanee. And while the movie 
might be pretty straightforward in its use 
of eliehed romanee eonfeetion (floppy- 
haired musieian boy, his unselfeonseiously 
straightforward pursuit of her), the result is 
a well-eomposed sweet treat, one that (for 
reasons stated above) is even a little bit 
nutritious as well sinee it seems to support 
following one’s dreams even if one does 
have a dreamy boyfriend. 

If I Stay isn’t nearly as dark or as tart 
as The Fault In Our Stars, the other teen- 
age romanee weepy this summer, but it is 
sweet and kind (damning praise. I’m sure) 
and features solid, if not standout, perfor- 
manees from both its teen and its adult east. 
(I will totally DVR the single-eamera eom- 
edy featuring Enos as a riot grrrl turned 
suburban mom. Get going on that, ABC, to 
help fill out the line-up on whatever night 
you’re running The Middle this year.) As 
August movies go, this isn’t a bad bit of 
lovey-dovey eomfort food. B- 

Rated PG-13 for thematic elements and 
some sexual material. Directed by R.J. 
Cutler with a screenplay by Shauna Cross 
(based on the novel by Gayle Forman), If I 
Stay is an hour and 46 minutes long and is 
distributed by Warner Bros. ^ 
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POP CULTURE FILMS 


AMC Tyngsborough 

440 Middlesex St., 
Tyngsborough, Mass., 
978-649-3980. 

Chunky’s Cinema & Pub 
151 Coliseum Ave., Nashua, 
chunkys.com 

Chunky’s Cinema & Pub 

150 Bridge St., Pelham, 
635-7499 

Cinemagic Hooksett 

1226 Hooksett Road, Hooksett, 


644-4629, cinemagicmovies.com 
Cinemagic Merrimack 12 
11 Executive Place Dr., 
Merrimack, 423-0240, 
cinemagicmo vies .com 
Flagship Cinemas Derry 
10 Ashleigh Dr., Derry, 
437-8800 

AMC at The Loop 

90 Pleasant Valley St., Methuen, 
Mass., 978-738-8942 


MOVIES OUTSIDE THE CINEPLEX 


RED RIVER THEATRES 

11 S. Main St., Concord, redri- 
vertheatres.org, 224-4600 

• Grease (PG-13, 1978) Thurs., 
Aug. 28, at 6:30 p.m. 

• To Have and Have Not (NR, 
1944) Thurs., Aug. 28, at 7 p.m. 

• Northern Borders (NR, 2014) 
Fri., Aug. 29, at 2, 5:30 & 7:45 
p.m.; Sat, Aug. 30, at 2, 5:30 & 
7:45 p.m.; Sun., Aug. 31, at 2 & 
5:30 p.m.; Mon., Sept. 1, at 2: 10, 
5:30 & 7:45 p.m.; Tues., Sept 2, 
at 2:10, 5:30 & 7:45 p.m.; Wed., 
Sept. 3, at 5:30 p.m.; & Thurs., 
Sept 4, at 2:10, 5:30 & 7:45 
p.m. 

• Magic in the Moonlight (PG- 
13, 2014) Thurs., Aug. 28, at 
2:05, 5:45 & 8 p.m.; Fri., Aug. 
29, at 1:15, 3:30, 5:45 & 8 p.m.; 
Sat, Aug. 30, at 1:15, 3:30, 5:45 
& 8 p.m.; Sun., Aug. 31, at 1:15, 
3:30 & 5:45 p.m.; Mon., Sept. 
1, at 2:05, 5:45 & 8 p.m.; Tues., 
Sept 2, at 2:05, 5:45 & 8 p.m.; 
Wed., Sept 3, at 5:45 & 8 p.m.; 
Thurs., Sept. 4, at 2:05, 5:45 & 
8 p.m. 

• Boyhood (R, 2014) Thurs., 
Aug. 28, at 2 p.m.; Fri., Aug. 
29, at 1:30, 5 & 8:20 p.m.; Sat, 
Aug. 30, at 1:30, 5 & 8:20 p.m.; 
Sun., Aug. 31, at 1:30 & 5 p.m.; 
Mon., Sept 1, at 2, 5 & 8:10 
p.m.; Tues., Sept. 2, at 2, 5 & 
8:10 p.m.; Wed., Sept 3, at 5 & 
8:10 p.m.; Thurs., Sept. 4, at 2, 5 
& 8:10 p.m. 

• Westward the Women (NR, 
1951) Wed., Sept 3, at 8 p.m. 

WILTON TOWN HALL 

40 Main St. in Wilton, 654-3456, 
wiltontownhalltheatre .com 

• The Hundred-Foot Journey 
(PG, 2014) Thurs., Aug. 28, 
through Thurs., Sept. 4, at 7:30 
p.m. Additional screening Sun., 
Aug. 31, at 2 p.m. 

• Boyhood (R, 2014) Thurs., 
Aug. 28, through Thurs., Sept. 4, 
at 7:30 p.m. Additional screen- 
ing Sun., Aug. 31, at 2 p.m. 

• The Birdcage (1966) Sat., 
Aug. 30, at 4:30 p.m. 

• Two Dogs and a Horse (1923) 
silent film with music by Jeff 
Rapsis, Sun., Aug. 31, at 4:30 
p.m. 

MILFORD DRIVE-IN 

Route lOlA in Milford, 673- 
4090, milforddrivein.com, Fri., 
Aug. 29, through Sun., Aut. 31, 


films start at dusk 
Screen 1: Earth to Echo (PG, 
2014) & Teenage Mutant Ninja 
Turtles (PG-13, 2014) 

Screen 2: Let’s Be Cops (R, 
2014), Lucy (R, 2014) & The 
Purge: Anarchy (R, 2014) 

CAPITOL CENTER FOR 
THE ARTS 

44 S. Main St., Concord, 225- 
1111, cca nh .com 

• Super Duper Alice Cooper 
Mon., Sept. 8, at 7 p.m. 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, 624- 
6550, manchester.lib.nh.us 

• Beyond the Rocks (1922) 
silent film with music by Jeff 
Rapsis Tues., Sept. 2, at 6 p.m. 

• The Monuments Men (PG-13, 
2014) Wed., Sept. 3, at 1 p.m. 

• Hook (PG, 1991) Wed., Sept. 
10, at 1 p.m. 

• Mystic River (R, 2003) Tues., 
Sept. 16, at 6 p.m. 

WEST BRANCH 
COMMUNITY LIBRARY 

76 N. Main St., Manchester, 
624-6560, manchester.lib.nh.us 

• Toy Story (PG, 1995) Fri., Aug. 
29, at 3 p.m. 

• Divergent (PG-13, 2014) Fri., 
Sept. 5, at 3 p.m. 

• Legends of Oz: Dorothy ^s 
Return (PG, 2013) Fri., Sept. 
12, at 3 p.m. 

HOOKSETT PUBLIC 
LIBRARY 

31 Mount Saint Mary’s Way, 
Hooksett, 485-6092, hookset- 
tlibrary.org. Free films and pop- 
corn. 

• Movie matinee Thurs., Sept. 
4, at 2 p.m. 

NASHUA PUBLIC 
LIBRARY 

NPL Theater, 2 Court St., Nash- 
ua, 589-4600, nashualibrary. 
org. Call 589-4646 for a movie 
schedule. 

• Tim^s Vermeer (documentary, 
2013) Wed., Sept. 10, at 10:45 
p.m., discussion of film Wed., 
Sept. 17, at 10:45 a.m. 

• Growing Cities (documentary, 
2013) Tues., Sept. 16, at 7 p.m. 


O’Neil Cinema 12 

Apple Tree Mall, Londonderry, 

434-8633 

Regal Concord 

282 Loudon Road, Concord, 

226-3800 

Regal Hooksett 8 

100 Technology Drive, 

Hooksett 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


NASHUA COMMUNITY 
COLLEGE 

Judd Gregg Auditorium, 505 
Amherst St., Nashua 

• The Refugees of Shangri-La 
Wed., Sept. 17, at 7 p.m. 

POLLARD MEMORIAL 
LIBRARY 

401 Merrimack St., Lowell, 
Mass., 978-970-4120, pollard- 
ml.org. Film night on second 
Thursday of the month at 6:30 
p.m. 

• TRON {19^2) Sat, Sept. 6, at 
1 p.m. 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, 
436-2400, themusichall.org. 
Some films are screened at 
Music Hall Loft, 131 Congress 
St. 

• Life After Beth (R, 2014) 
Thurs., Aug. 28, at 7 p.m. 

• Snowpiercer (R, 2013) Thurs., 
Aug. 28, at 7 p.m. 

• Life Itself (R, 2014) Fri., Aug. 
29, at 7 p.m.; Sat., Aug. 30, at 
4 p.m.; Sat., Aug. 30, at 7 p.m.; 
Tues., Sept. 2, at 7 p.m.; & 
Thurs., Sept. 4, at 7 p.m. 

• A Coffee in Berlin (NR, 2012, 
German subtitled) Fri., Aug. 

29, at 7 p.m.; Sat., Aug. 30, at 
7 p.m.; Tues., Sept. 2, at 7 p.m.; 
Wed., Sept. 3, at 7 p.m.; & 
Thurs., Sept. 4, at 7 p.m. 

• Yves Saint Laurent (R, 2014) 
Wed., Sept. 3, at 7 p.m. 

PRESCOTT PARK ARTS 
FESTIVAL 

105 Marcy St., Porstmouth, 
N.H., prescottpark.org 
Movies screened under the stars; 
go online to reserve a table or a 
blanket and for more informa- 
tion on seating. Park opens at 7 
p.m., movies start at dusk — in 
August, it is approximately 7:45 
p.m. 

• Brave (PG, 2012) and Brave- 
heart (R, 1995) on Thurs., Aug. 
28. 

• Alien (R, 1997) on Sat., Aug. 

30. 

THE FLYING MONKEY 

39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 

• The Lodger (1927) Thurs., 
Sept. 11, at 6:30 p.m., with live 
musical accompaniment by Jeff 
Rapsis 


WILTON TOWN HALL THEATRE 
(603) 654-FILIVI (3456) 

www.wiltontownhalltheatre.com > 


Continuing 5^^ - Helen Mirren 


"THE HUNDRED FOOT JOURNEY" 

Every Evening 7:30 Sun mats 2:00 

Continuing... Patricia Arquette, Ethan Hawke 
a film by Richard Linklater 


"BOYHOOD" 


Every Evening 7:30 Sun mats 2:00 

Saturday Afternoon Library Classic Film 

Robin Williams, Nathan Lane, Gene Hackman 

"THE BIRDCAGE" (1996) 

Sat 4:30pm - free admission - donations to charity 
SUNDAY... Silent Triple Feature (1923-25-28) 

"TWO DOGS AND A HORSE" 


Live music by Jeff Rapsis 
Sun 4:30pm - Free Admission - Donations accepted 


Admission Prices: All Shows • Adults ^7.00 

Children (under 1 2) and Seniors (65 and over) $5.00 1 Active Military FREE § 



•kShows start at Dusk-k 


SCREEN #1 

SCREEN #2 

Earth to Echo 

PSI 

Teenage Mutant Ninja 
Turtles PG^T3l 

Guardians of the Galaxy 

pgHI] 

Check website for detai 

Let's Be Cops 

(D 

Lucy 

0 

The Purge: Anarchy 

0 i 

§ 

ils • MilfordDriveln.com 


ARE YOU INTERESTED IN QUITTING MARIJUANA? 


Do you also smoke tobacco? 

Dartmouth has a new treatment research program that might help, 

ALL CALLS AND PARTICIPATION ARE CONFIDENTIAL. 

THE PROGRAM INVOLVES: 

. PERSONS AGE 18 TO 65 • COMPREHENSIVE ASSESSMENT 
. INCENTIVE PROGRAM FOR QUITTING MARIJUANA 
• INDIVIDUAL AND COMPUTER-ASSISTED COUNSELING 
. PROGRAM FOR TOBACCO SMOKING IF INTERESTED 

Please call (855) 290-2822 if you are GEISEL SCHOOL OF MEDICINE 

interested in learning more about this study. Dartmouth 









Met 




HD 


Season passes for Live and Encore 
performances available at the box officel 

Cinemagic & I M AX in Hooksett 

1226 Hooksett Rd, Hooksett. NH T: 603.644.4629 

Cinemagic in Merrimack 

11 Executive Prf.rk Drive. Meirim^ck. NH T: 602.423^0240 


For shovs rimes and availabilitv, visit: ^ 

www.CIN EMAGICMOVIES.c()m° 




ALIVE 





OPENING 


FRIDAY 9/5 


Join US on Wed 9/1 0 

For a special post film 
panel discussion. 

^{D RIVER 

Theatres 


redrjvertheatres.org 1 11 S. Main St Suite LLI, Concord 
Movie Line; 224-4600 
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ROUND lip 

^ Local music news & events 

By Michael Witthaus 

mwitthaus@hippopress.com 

• Paired up: Performing traditional folk 
from their home eountries along with origi- 
nals, the English and Ameriean folk duo of 
Hannah Sanders & Liz Simmons appear 
in eoneert. U.K. radio honeho Mike Hard- 
ing ealled the eombination “both interesting 
and persuasive,” a blend of well-balaneed 
harmony and pereussive, textured guitar 
playing. See Hannah Sanders & Liz Sim- 
mons on Thursday, Aug. 28, at 8 p.m. at 
Portsmouth Book & Bar, 40 Pleasant St., 
Portsmouth. See hannahandliz.eom. 

• Showcase: Some of the region’s top 
musieians perform solo, a rarity for a few 
like Ron Noyes and Matthew Ghelli (Boo- 
gie On Aliee), who typieally appear only 
with bands. Others on the bill inelude Steven 
Chagnon, Raehel Vogelzang, Dillan Weleh, 
Mike MeDowell and Rob Kleiner. The lat- 
ter runs Coneord musie booster organization 
and show promoter YourBand.info. Attend 
Solo Showease on Friday, Aug. 29, at 9 p.m. 
at Chen Yang Li, 520 South St., Bow. See 
yourband.info. 

• Fair music: Midday midway perform- 
ers at this year’s Hopkinton State Fair 

— an annual Labor Day Weekend tradition 

— inelude family musieian Judy Paneoast on 
Friday (Aug. 29), followed by eountry tunes 
from Rory Seott Band on Saturday (Aug. 30) 
and Jose Buddy on Sunday (Aug. 31). Jeff 
Dearborn & the Contooeook Blues Soeiety 
elose out the event on the holiday (Sept. 1). 
Hopkinton State Fair is Thursday, Aug. 28, 
through Monday, Sept. 1, at 392 Kearsarge 
Ave, Contooeook. See hsfair.org. 

• ’80s redux: The guitar and voiee of Cin- 
derella, Tom Keifer is touring in support of 
first solo reeord The Way Life Goes, released 
last year. Keifer wrote hits like “Don’t Know 
What You Got (Till It’s Gone)” when the 
glam roekers were roek radio and MTV sta- 
ples, and his old band reunites oeeasionally 
for gigs like the Monsters of Roek Cruise 
in 2013. See Tom Keifer on Sunday, Aug. 
3 1 , at 8 p.m. at Tupelo Musie Hall, 2 Young 
Road, Londonderry. Tiekets are $35-$45 at 
tupelohall.eom. 

• Labor songs: Music of social action and 
radical puppet shows are among the enter- 
tainment at the 30th annual Bread & Roses 
Festival, held in the birthplace of the Ameri- 
can labor movement. Second Line Social Aid 
& Pleasure Society Brass Band kicks off the 
free event just before noon; the New Orleans- 
style group was bom during street anti-war 
protests in 2003. Bread & Roses Festival, Mon- 
day, Sept. 1, on Lawrence Common, Lawrence, 
Mass. See breadandrosesheritage.org. 

Follow on Twitter: @Hipponitemusic 
Listen on Spotify: spotLfi/llvltSb 


NITE 

Room for music 

Destination sweetshop offers original sounds 



By Michael Witthaus 

mwitthaus@hippopress.com 

After Linda Carmichael introduced Nat- 
alie Turgeon to the crowd at Mill Fudge 
Factory, the beaming singer proclaimed, 
“Linda’s like a sister to me.” But a better 
description for the gregarious. Scotland-born 
Carmichael might be fairy godmother. 

The candy store and restaurant she co- 
founded in Bristol is a destination for 
travelers with a sweet tooth or hunger for 
farm-to-table cooking. It’s top-rated by Trip 
Advisor and adored by foodies nationwide. 
But Carmichael’s passion is the weekly orig- 
inal music series she runs from late spring to 
early fall. 

For performers. The Back Room at the 
Mill is an oasis from noisy bars that too 
often regard them with indifference. It’s all 
about the singer and the song for the 40 or 
so people seated in the 18th-century build- 
ing perched above a roaring brook. When 
the band stops playing to let Turgeon hold 
an a cappella high note, the respectful silence 
greeting her is a joy to behold. 

A former film and television actress, “for 
me the vision for this was a performance cen- 
ter,” said Carmichael during the break. “It’s 
an exchange between an audience and per- 
former. ... I think it’s lost on a lot of people 
how special it is to come in and listen, to have 
that social community.” 

As evinced by Turgeon and her band, 
musicians love the compact listening room, 
with its open beam ceiling and solid oak 
floors reinforced during a yearlong remod- 
eling effort prior to opening in 2006. Friday 


Jandee Lee Porter Band 


When: Sat., Aug. 30, at 7:30 p.m. 

Where: The Baek Room at The Mill, 2 

Central St., Bristol 

Tickets: $15 at thebaekroomatthemi- 

ll.com 


Doc Rogers. Michael Witthaus photo. 

open mike nights, a regular feature from the 
start, are a magnet for area players drawn to 
the great acoustics and attentive crowd. 

For seven years, Carmichael has strived to 
book an eclectic mix of acts, with a common 
thread. 

“All of our perfomers compose their own 
music,” she said. She smiles and demurs 
coyly when pressed to name a favorite. 
“You’re asking a mother to choose between 
her babies! I love everyone who plays here, 
because I work really hard to get the best.” 

Early on, live music was a labor of love 
and loss leader. 

“In the beginning, we’d have four or may- 
be six on a Saturday night,” said Carmichael. 
Buoyed by store and restaurant success 

— the line for signature hot fudge sundaes 
typically runs out to the street — she kept at 
it. Persistence paid off. 

“This season, there has only been two 
nights without a full house. Usually, we aver- 
age around 30 people,” she said. 

The remainder of 2014’s lineup reflects 
Carmichael’s musically open mind. Jandee 
Lee Porter brings a decidedly country sound 

— and a new album — on Aug. 30. Folk- 


singer Audrey Drake appears the following 
week (Sept. 6), bringing a coffeehouse vibe, 
storytelling songs and rootsy guitar playing. 

Genre-bending mandolinist and Emmy 
award-winning arranger August Watters per- 
forms Sept. 13. Jordan Tirrell-Wysocki, a 
versatile fiddle player who excels in sever- 
al styles, reimagines traditional Celtic music 
with his talented trio on Sept. 20. Bluegrass 
takes the spotlight on Sept. 27, as Mor- 
ris Manning and Steve McBrian from the 
Cmnchy Western Boys perform a duo show. 

The season finale on Oct. 11 will be an 
experimental first, as Jonathan Lorentz 
arrives with his latest project. Soul Revival. 
The power trio specializes in blues, gospel 
and New Orleans-inflected jazz. Lorentz 
plays saxophone, with Andy Carballeira on 
a vintage Hammond B3 organ, joined by 
drummer Brooke Sofferman. 

“Over the years we have earned a great 
reputation as a listening room and are con- 
stantly approached by musicians to play 
at our venue,” said Carmichael. “It’s nev- 
er about the money, but the connection they 
make with an audience. It’s a rare thing that 
too few people truly appreciate.” M 


Zaboo Grand Opening 


When: Friday, Sept. 5, at 8 p.m. 
Where: 24 Depot St., Manehester 
More: zaboo.us 


life scene that she found a demographic apart. 

“People my age need a place to hang out,” 
said Mumpini as she took a break during 


Piano men 

Zaboo opens in former Social 24 space 


By Michael Witthaus 

mwitthaus@hippopress.com 

The music/comedy hybrid dueling piano 
concept has exploded in popularity recent- 
ly. But Zaboo may be the first place in New 
Hampshire to take the concept full time. 

Located in the former Depot Street home of 
Social 24, the remodeled and rebooted restau- 


rant^ar will have its official grand opening 
on Sept. 5. A ribbon-cutting ceremony with 
the mayor and other dignitaries is planned. 

With an upscale menu featuring modem 
tapas items, craft cocktails and custom-brewed 
beer, Zaboo solidly targets a more mature 
crowd. Manger Rhonda Mumpini cooked 
up the “progressive cuisine” concept after 
becoming frustrated with a downtown night- 
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Bill Connors as Elton John. Photo by Michael Witthaus. 


Zaboo’sAug. 14 soft opening. 

The thirty something enjoyed meeting her 
friends at the Copper Door, a restaurant in her 
hometown of Bedford that also eaters to old- 
er elientele. 

Soon the SNHU branding major eame up 
with a name for the venture, one with no spe- 
eifie meaning. 

“It sounds like taboo, but that’s not why I 
ehose it,” Mumpini said with a smile. 

Dishes have names like Zabooehos and 
Zalamari with Asian fusion ZaSauce, washed 
down with a Zaboorita or Zabootini. Clev- 
er touches like a Luxardo candied cherry 
accompanying the house Manhattan round 
out the dining concept. 

The musical menu came from a different 
source. Offering a lineup of 15 rotating pia- 
no players for a mix of stump the band and 
standup was the idea of self-described “bar 
rescue” specialist Dave Justin. After helping 
Club Manchvegas launch country music in 
2013, Justin moved to San Diego, California, 
late in the year and took a job with promot- 
er Live Nation. 

One night, Justin happened upon a dueling 
piano show at a Gaslight District bar called 
the Shout House and got hooked. 

“I was there every chance I could. I’d never 
seen anything like it before,” the 27-year-old 
said. 

He began working on a plan to bring the 
concept back home, pitching the idea to 
Social 24. The place was looking to flesh out 
its new direction, so Justin’s timing was good. 

The Zaboo stage setup is posh, with twin 
baby grand pianos facing each other with a 


drum kit between them. The kick of rhythm 
adds a new dimension to the show. On open- 
ing night. Bill Connors spent the first hour 
playing Elton John songs solo, dressed up in 
full Captain Fantastic regalia — crazy glass- 
es, glittery jackets and oversized hats. 

At 9 o’clock, Connors switched out of cos- 
tume and was joined by fellow ivory tickler 
Greg Asadoorian. The two took requests and 
cracked jokes. Introducing “Sweet Caroline,” 
Asadoorian wished out loud for a Yankees 
fan to silence the song with a five-dollar tip. 
No one took him up on the offer. 

Davina Yannetty joined on dmms for 
“Only the Good Die Young” — one of 
several Billy Joel songs pulled from the sug- 
gestion bowl — and spelled Connors on 
piano for a few more tunes. The three rotated 
throughout the night, playing an occasional 
left-field number like Neneh Cherry’s “Buf- 
falo Stance” or “Pour Some Sugar On Me” 
by Def Leppard. 

The pace and the patter stay lively and 
brisk, with the performers always able to 
manage a few bars of every request pulled 
from the bowl, while making sport of more 
than a few kitschy ones. At times the experi- 
ence felt like group karaoke, a low-pressure 
call-and-response sing-along. The group 
dynamic and the charm of seasoned perform- 
ers make the whole thing work. 

“The idea is to create an environment for 
adults looking for Saturday night fun and 
entertainment,” said Mumpini. 

Or other nights — Zaboo offers Dueling 
Pianos every Wednesday, Thursday, Friday 
and Saturday. ^ 


Night Life 


Music, Comedy & Parties 

• 39TH ARMY BAND at 

Belknap Mill (25 Beacon Street 
East, Laconia 524-8813) on 
Thursday, Aug. 28 at 6 p.m. 

• DON BARTENSTEIN at 
Odell Park (Memorial St., 
Franklin 934-1901) on Thurs- 
day, Aug. 28 at 6:30 p.m. Bring 
a blanket for this free concert by 
an acoustic solo artist bringing 
back the songs of yesterday. 

• MUSIC FEST at Colburn 
Park (51 Main St., Lebanon 448- 


5121) on Thursday, Aug. 28 at 4 
p.m. MusicFEST highlighting 
local high school groups from 
Tuck's Rock Dojo, followed 
with more live music at Dance- 
Fest on the Lebanon Mall by 
The Conniption Fits, and then a 
fireworks show at 8:30 p.m. 

• NORTH SHORE ACAP- 
PELLA at Inn On Main (200 
North Main St., Wolfeboro 569- 
1335) on Friday, Aug. 29 at 7:30 
p.m. $25 - Featured on NBC’s 
The Sing Off dazzling listeners 
across the country, and opened 


for The Temptations, The Plat- 
ters, Ben E. King, Johnny Mae- 
stro, A1 Jarreau, Roberta Flack, 
Frankie Vallie, and Gene Pitney 
• COYOTEFEST at Coyote 
Spring Farm (150 Mast Rd., Lee 
769-3888) on Saturday, Aug. 30 
at 1 p.m. Lunch at the Dump 
performs at this all day event. 
Nationally renowned bluegrass, 
blues/funk bands. Food avail- 
able. BYOB. Camping encour- 
aged. $25 donation. $10 Kids 13 
& under. Kids 6 & under free. 


Start Here .. .Go Anywhere! 


Take a course at NHTI 
this Fall! 

Classes begin September 2. 

NHTI offers flexible scheduling 

• Day 

• Evening 

• 8 Week 

• Saturday 

• 100%0niine 

• Hybrid Learning 

Visit nhti.edu/faii for compiete 
schedule or call the NHTI 
Academic Advising Center at 
( 603 ) 230 - 4021 . 

Register today! 

Classes are filling quickly! 

INHTI 

Concord’s Community College 

nhti.edu 



cosmetic Suc 


Spa R ‘beauty ^^outique 

Come get QcuUbtedl ? 



Impeccable Eyebrows by the Master Artists of 
Beauty at Kriss Cosmetics! 

Join our Brow Club and get a free brow wax! 


Brows $15 

Brow & Lip Combo $20 

STORE HOURS: 

Tues-Fri 9:30am-5:30pm | Saturdays: 10am-3pm 


30 Elm St, Manchester • 603-624-2333 

www.krisscosmetics.com „ 





AA.onf'A !/2 off wAen a txew 
\)r\yy^s in a Bacfcj^acfc^ & 
School SiAbbfies. 

' <11 V ' V"’ 

II Ifch^s will be fo fke 

Salehy & hl\\ 

Soys & Qirli C/ub. 


ExfiKvpfe of ifeh\s fke 
bftc^pfic^ (KcftArfe; 

t^ofebooG 

Peuci/i 
Efft5er5 
Ska^rjyetxers 
^ Cro.yoM/f^o.'ckers 
Colored Pencils 




'SI 










RiA ers 




Efc, 


400 Bedford Street 8 Willow Street 
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Manchester- Millyard Behind Tuscan Kitchen/Market 
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ROCKANDROLLCROSSWORDS.com BY TODD SANTOS 


Puzzle! High Voltage 


Across 

1 . Soundtrack for Will Smith boxing 
movie 

4. ‘It’s Your Thing’ Brothers 
9. _ Punk 

13. Hot Electric Six ‘03 album? 


15. John Prine ‘In Of Ourselves’ 

16. 10000 Maniacs ‘Our Time In ’ 

17. Glenn Frey “The heat , on the 

street” (2,2) 

18. Lucky fans have the front row ones 

19. The Who ‘Don’t Let Go The ’ 


20. ‘Kicks’ Paul Revere (3,3,7) 

23. ‘75 Steely Dan album ‘Katy ’ 

24. “I no fortunate one” 

25. Skynyrd ‘The Last ’ 

28. What Pavement might do when 
they enchant? 

3 1 . Cards showing during #1 song, 
tour and album 

32. Depeche Mode ‘Some Great ' 

34. Sigur 

37. ‘60 Drifters classic (4,5,6) 

40. Dion ‘Seventh ’ 

41 . What band does to bad recording 

42. Matchbox 20 “All these feelings, 

they cloud reasoning” (2,2) 

43. Robbie Williams ‘Life Thm 

_’(1,4) 

44. ‘Easier Said Than Done’ The 

45. Catchy single? 

47. Go-Go’s ‘Beauty And The ’ 

49. ‘Never Be Taken Alive’ band of 



astronomers? (5,3,5) 

55. AFrCereaI_’ 

56. Grammy winning hip hoppers 
from Philly 

57. Gundersen of The Courage 

59. Good Charlotte ‘Something ’ 

60. Four Tops ‘ Feeling’ (1,3,1) 

61. ‘80 Queen album ‘The ’ 

62. Tuscon ‘Found In The Flood’ hard- 
core band The 

63. Steve Miller ‘Take The And Run’ 

64. Falco ‘ Kommissar’ 

Down 

1. ‘Miss Murder’ acronym-ish rockers 

2. English singer Stansfield 

3. ‘Aces High’ Maiden 

4. Brandy ‘Who 2U’(2,3) 

5. Coldplay ‘ Of Sound’ 

6. ‘Coming To Terms’ Carolina 

7. Beyonce covered this James 

8. Melissa Etheridge ‘ Am’ (3,1) 

9. Used to sneak into 21 and over 
show 

10. Miguel song that will beautify? 

1 1 . Star meal, perhaps 

12. ‘98 Tortoise album that exploded? 

14. Beach Boys ‘ Summer’ 

2 1 . Bryan Adams ‘18 I Die’ 

22. Evan of Lemonheads 

25. ‘I Don’t Like Mondays’ Boom- 

town 

26. Bunnymen’s leader 

27. Phil Collins ‘You’ll My 


Heart’ (2,2) 

28. Like Krokus 

29. Chantilly 

30. Journey ‘Open ’ 

32. Motown band Earth 

33. Mark of The Pat Metheny Group 

34. Managers, for short 

35. ‘Don’t Let The Sun Go Down 

’ Elton John (2,2) 

36. Dennis DeYoung band 

38. Shannon Hoon band Blind 

39. ‘ 13 Electric Six album about a feral 
horse? 

43. ‘92 Roger Waters album ‘ To 

Death’ 

44. Duane Allman’s farewell ‘ A 

Peach’ 

45. ‘This Is ’ Thousand Foot 

Krutch(l,4) 

46. Steve of Deep Purple 

47. ‘Beast Of Burden’ Midler 

48. Band write-up 

50. What touring rockers get, after 
hiatus 

5 1 . Elvis ‘Until It’s Time For You 

_’( 2 , 2 ) 

52. Shannon of Blind Melon 

53. David Lee Roth ‘Tobacco ’ 

54. Guster ‘Fa Fa (Never Be The 

Again)’ 

55. ‘Spider’s ’ Katie Melua 

58. “Then I saw face, now I’m a 

believer” 

©2014 Todd Santos 



625-1855x25 


HIPPO CLASSIFIEDS 


AFFORDABLE TWO BEDROOM 

APARTMENT 

IN HISTORIC MILL BUILDING! 


394 Second Street, Manchester 
Includes; Utilities & Parking! 


Apartment is fully applianced - including a 
dishwasher! Laundry on site. Convenient to 

SHOPPING CENTERS, HIGHWAY & DOWNTOWN. 


Applications available at 1 22 Market Street. 
Call 641-9441 with questions. 
Apartment is income eligible. Section 8 welcome! 


Brought to you by Families in Transition 


PHLEBOTOMY AND SAFETY 
TRAINING CENTER 

273 Derry Rd., Litchfield, NH 03052 

5 week phlebotomy 
course - $800 

October Registration! 

CALL TO REGISTER TODAY! 

( 603 ) 883-0306 


VIAHM 




FINE LADIES VINTAGE CLOTHING 

1920’s thru 1950’s, hats, purses, costume jewelry, 
perfume bottles, or anything related to Ladies. Call Kathy 
669-1584. 


ABANDONED VEHICLE AUCTION- PIONEER AUTOMOTIVE- 

62 River Rd Hudson, NH, 03051 603-883-2631 Sept 
13, 2014 8:00am-9:00am 2000 Nissan Altima, 2005 
Mazda 6. 




877-423-6399 • 860-423-639! • communitypapersne.com 


EMPLOYERS NEED 
WORK-AT-HOME MEDICAL 
TRANSCRIPTIONSISTS! 

Get the online training you 
need to fill these positions 
with Career Step’s employer- 
trusted program. Train at 
home to work at home! 

Visit CareerStep.com/ 
NewEngland to start training 
for your work-at-home career 
today. 

CASH FOR CARS: 

Any Make, Model or Year. 


We Pay MORE! Running or 
Not, Sell your Car or Truck 
TODAY. Free Towing! Instant 
Offer: 1-800-871-0654 

WARM WEATHER IS YEAR 
ROUND IN ARUBA. 

The water is safe, and the 
dining is fantastic. Walk out 
to the beach. 3-Bedroom 
weeks available. 

Sleeps 8. $3500. Email: 
carolaction@aol.com for 
more information. 


LAND FOR SALE IN RUMNEY, 
NH 

79 Commercial and 
residential acres, timber, 
with 1,050ft. of double road 
access primary. 


DISH TV 

Starting at $19.99/month 
(for 12 mos.) SAVE! Regular 
Price $32.99. Call Today 
and Ask About FREE SAME 
DAY. 


REACH r n>>$499 

7nn nnn-i- (that’s cheapo 

• Run -this size ad for one week 

and your ad will reach 
_ 700,000+ homes throughout. 

New England for only $ -499 
Call June (NOW!) a-t 

Community Papers of New England 

PLUS, GET A FREE CLASSIFIED! &77-425-0599 



NICOLE 

ANISTON 


Adult film star seen on 

Brazzers • Twisty 
Naughty American 
Penthouse Magazine 

2013 

Penthouse Pet 

APPEARING 

THURSDAY, 
AUG 28™ 30™ 


THURSDAY 

FRIDAY 

SATURDAY 


1 1 PM 
1 1 PM & 
1 1 PM & 





1 AM 
1 AM 


o') 


(That’s a Lot!) 


WORI.I> FAMOUS OKN TI.KIVIKN’S CI.UBS 

390 South River Road | Bedford, NH | 603.668.7444 

-A/ W /■/ . T ri E G O L D C L U fe S . C O r A 
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Live music at local bars and restaurants 


MUSIC THIS WEEK 


Amherst 

La Belle Winery 

345 Rte 101 672-9898 

Auburn 

Auburn Pitts 

167 Rockingham Road 
622-6564 

Barrington 

Chip ‘N Run Pub 

550 Province Rd 664- 
2030 

Bedford 

Bedford Village Inn 

2 Olde Bedford Way 
472-2001 
Copper Door 
15 Leavy Drive 488-2677 

Shorty’s 

206 Rte 101 488-5706 

Starbucks 

220 S. River Rd 263-0061 

Belmont 

El Jimador 

171 DWHwy 527-8122 
Lakes Region Casino 
1265 Laconia Road 
267-7778 

Lodge at Belmont 

Rte 106 872-2501 
Top of the Town 

88 Ladd Hill Rd 
528-3244 

Boscawen 

Alan’s 

133 N. Main St. 753-6631 

Bow 

Chen Yang Li 

520 South St. 228-8508 

Bradford 

Appleseed Restaurant 

63 High St. 938-2100 

Bristol 

Back Room at the Mill 

2 Central St. 744-0405 

Brookline 

Cozy Tea Cart 
104 Rte 13 249-9111 


Mad Hatter 

99 Route 13 672-1800 

Concord 

Barley House 

132 N. Main 228-6363 

Granite 

96 Pleasant St. 227-9000 

Hermanns 

11 Hills Ave. 224-5669 

Makris 

354 Sheep Davis Road 

225- 7665 

Penuche’s Ale House 

6 Pleasant St. 228-9833 
Pit Road Lounge 
388 Loudon Road 

226- 0533 
Red Blazer 

72 Manchester St. 

224- 4101 

Tandy’s Top Shelf 

1 Eagle Sq. 856-7614 
True Brew Barista 

3 Bicentennial Sq. 

225- 2776 

Contoocook 

Covered Bridge 

Cedar St. 746-5191 

Deerfield 

Lazy Lion Cafe 

4 North Rd 463-7374 

Derry 

Coffee Factory 
55 Crystal Ave. 432-6006 
Halligan Tavern 
32 W. Broadway 
965-3490 
Sabatino’s North 

I E. Broadway 432-7999 
Steve-N-James Tavern 
187 Rockingham Rd 
434-0600 

Dover 

11th Frame Bar 

887 B Central Ave. 
742-9632 

Asia 

42 Third St. 742-9816 
Cara Irish Pub 

II Fourth St. 343-4390 


Cartelli’s 

446 Central Ave. 7504002 
Central Wave 
368 Central Ave. 742-9283 
Dover Brick House 
2 Orchard St. 749-3838 
Fury’s Publick House 
1 Washington St. 
617-3633 

Jimmy’s Sports Bar 

15 Mechanic St. 7404477 

Kelley’s Row 

421 Central Ave. 750-7081 

Loft at Strafford Farms 

58 New Rochester Rd. 

742-7012 

Roger’s Pizza 

869 Central Ave. 742-9870 

Sonny’s Tavern 

83 Washington St. 

742-4226 

Spaghetti Stain 

421 Central Ave. 

343-5257 

Top of the Chop 

1 Orchard St. 740-0006 

East Hampstead 

Pasta Loft 

220 E. Main St. 378-0092 

Epping 

Holy Grail 

64 Main St. 679-9559 

Epsom 

Circle 9 Ranch 

39 Wind 3 miere 736-9656 

Exeter 

Epoch 

2 Pine St. 778-EPOCH 
Shooter’s Pub 

6 Columbus Ave. 
772-3856 

Gilford 

Ellacoya Barn & Grille 

2667 Lakeshore Road 
293-8700 

Patrick’s 

18 Weirs Road 293-0841 

Goffstown 

Village Trestle 

25 Main St. 497-8230 


Wa Toy 

611 Mast Road 668- 
1088 

Hampton 

Bernie’s Beach Bar 
73 Ocean Blvd 926-5050 
Boardwalk Inn & Cafe 
139 Ocean Blvd. 929-7400 
Breakers at Ashworth 
295 Ocean Blvd. 926-6762 
Breakers By the Sea 
409 Ocean Blvd 926-7702 
Cascade 
3 D St. 926-5988 
Millie’s Tavern 
17LSt. 967-4777 
Old Salt 

409 Lafayette Rd. 

926-8322 

Purple Urchin 

167 Ocean Blvd 929-0800 

Ron’s Landing 

379 Ocean Blvd 929-2122 

Savory Square Bistro 

32 Depot Sq 926-2202 

Stacy Jane’s 

9 Ocean Blvd. 929-9005 

WaUy’s Pub 

144 Ashworth Ave. 

926-6954 

Whales Tales 

169 Ocean Blvd 967-4771 

Hanover 

Jesse’s Tavern 

224 Lebanon St. 6434111 

Salt Hill Pub 

7 Lebanon St. 676-7855 

Henniker 

Country Spirit 

262 Maple St. 428-7007 

Daniel’s 

Main St. 428-7621 
Henniker Junction 
24 Weare Road 428-85 11 
Pat’s Peak Sled Pub 

24 Flander’s Road 
888-728-7732 

Hillsborough 

Mama McDonough’s 
Irish Pub 

5 Depot St. 680-4148 


Hollis 

Alpine Grove 

19 S. Depot Rd 882-9051 

Hooksett 

Asian Breeze 

1328 Hooksett Rd 621- 

9298 

New England’s Tap 
House Grille 

1292 Hooksett Rd 782- 
5137 

Pizza Man 

River Rd 626-7499 

Hudson 

AJ’s Sports Bar 
11 Tracy Lane 718-1102 
JD Chaser’s 
2B Burnham Rd 
886-0792 
Nan King 

222 Central St. 882-1911 

SoHo 

49 Lowell Rd 889-6889 

Kingston 

Kingston 1686 House 
Tavern 

127 Main St. 642-3637 

Laconia 

Anthony’s Pier 

263 Lakeside Ave. 

366-5855 

Baja Beach Club 

89 Lake St. 524-0008 

Broken Spoke Saloon 

1072 Watson Rd 

866-754-2526 

Cactus Jack’s 

1182 Union Ave. 528-7800 

Crazy Gringo 

306 Lakeside Ave. 

366-4411 

Fratello’s 

799 Union Ave. 528-2022 

Jazz Bar 

290 Lakeside Ave. 

366-9100 

Margate Resort 

76 Lake St. 524-5210 

Naswa Resort 

1086 Weirs Blvd. 

366-4341 

Paradise Beach Club 

322 Lakeside Ave. 
366-2665 
Patio Garden 
Lakeside Ave. 

Pitman’s Freight Room 
94 New Salem St. 
527-0043 


Tower Hill Tavern 

264 Lakeside Ave. 
366-9100 

Weirs Lobster Pound 

72 Endicott St. 366-2255 
Weirs Beach 
Smokehouse 
Rt 3 Laconia 366-2400 

Lebanon 

Salt Hill Pub 

2 West Park St. 448-4532 

Londonderry 

Coach Stop Tavern 

176 Mammoth Rd 
437-2022 
Stumble Inn 
20 Rockingham Rd 
432-3210 

Twins Smoke Shop 

128 Rockingham Rd 
Whippersnappers 
44 Nashua Rd 434-2660 

Loudon 

Hungry Buffalo 

58 Rte 129 798-3737 

Manchester 

99 Restaurant 

1685 S. Willow St. 
641-5999 

BBQ New 

333 Valley St. 782-5054 
Breezeway Pub 
14 Pearl St. 621-9111 
British Beer Company 
1071 S. Willow St. 
232-0677 
Cactus Jack’s 
782 South Willow St. 
627-8600 

City Sports Grille 

216 Maple St. 625-9656 

CK’s Grill 

791 Second St. 669-2868 

Club 313 

93 S. Maple St. 628-6813 
Club Manch Vegas 
50 Old Granite St. 
222-1677 

Crazy Camel Hookah 
and Cigar Lounge 
245 Maple St. 518-5273 
Derryfield Country Club 
625 Mammoth Rd 
623-2880 
Don Quijote 
333 Valley St. 792-1110 
Drynk 

20 Old Granite St. 
641-2583 


El Patron 

253 Wilson St. 792-9170 
Element Lounge 
1055 Elm St. 627-2922 
Farm Bar & Grille 
1181 Elm St. 641-3276 
Fratello’s 

155 Dow St. 624-2022 
Gaucho’s Churrascaria 
62 Lowell St. 669-9460 
Hanover St. Chophouse 
149 Hanover St. 644-2467 
Ignite Bar & Grille 
100 Hanover St. 494-6225 
J. Dubs Coffee 
1000 Elm St. 622-7944 
Jade Dragon 
1087 Elm St. 782-3255 
Jam Factory 
1211 Elm St. 203-1458 
Jokers 

1279 S Willow St. 
935-9947 

Karma Hookah & 
Cigar Bar 

1077 Elm St. 647-6653 
KC’s Rib Shack 
837 Second St. 627-RIBS 

Luigi’s 

712 Valley 622-1021 

Mad Bob’s Saloon 

342 Lincoln St. 669-3049 

McGarvey’s 

1097 Elm St. 627-2721 

Midnight Rodeo (Yard) 

1211 S. Mammoth Rd 

623-3545 

Milly’s Tavern 

500 Commercial St. 

625-4444 

Murphy’s Taproom 
494 Elm St. 644-3535 
N’awKns Grille 
860 Elm St. 606-2488 
Olympic Lounge 
506 Valley St. 644-5559 
Penuche’s 

96 Hanover St. 626-9830 

Piccola’s 

815 Elm St. 296-4070 
Raxx Lounge 
1195 Elm St. 203-1458 
Salona Bar & Grill 
128 Maple St. 624-4020 
Shaskeen 

909 Elm St. 625-0246 

Shorty’s 

1050 Bicentennial Drive 
625-1730 
Sizzle Bistro 
1 Highlander Way 
232-3344 


Social 24 

24 Depot St. 782-8489 

Starbucks 

nil S Willow St. 

641-4839 

Strange Brew Tavern 

88 Market St. 666-4292 

Theos 

102 Elm St. 669-4678 
TJ’s Bar & Grill 
23 Central St. 660-2241 
Unwine’d 

865 Second St. 625-9463 
Wild Rover 
21 Kosciuszko St. 
669-7722 

World Sports Grille 

50 Phillippe Cote St. 

626-7636 

XO on Elm 

827 Elm St. 206-5721 

Mason 

Marty’s Driving Range 
96 Old Turnpike Rd 
878-1324 

Meredith 

Camp 

300 DW Hwy 279-3003 
Giuseppe’s Ristorante 
312 DW Hwy 279-3313 

Merrimack 

Giorgio’s Ristorante & 
Martini Bar 

707 Milford Rd 883-7333 

Homestead 

641 DW Hwy 429-2022 

Jade Dragon 

515 DW Hwy 424-2280 

Pacific Fusion 

356 DW Hwy 424-6320 

Milford 

Chapanga’s 

168 Elm St. 249-5214 

Clark’s Tavern 

40 Nashua St. 769-3119 

Giorgio’s 

524 Nashua St. 673-3939 

J’s Tavern 

63 Union Square 554-1433 

Pasta Loft 

241 Union Sq 672-2270 
Shaka’s Bar & Grill 
11 Wilton Rd 554-1224 
Tiebreakers 
50 Emerson Rd 673-7123 

Nashua 

603 Lounge 

14 W. Hollis St. 821-5260 


Thursday, Aug. 28 


Amherst 

La Belle Winery: Derek Fimbel 

Bedford 

Copper Door: Marc Apostolides 

Boscawen 

Alan's: John Pratt in Lounge 

Concord 

Hermanns: Richard Gardzina 
Penuche's Ale House: Kitchen 

Dover 

Cara: Bluegrass w/ Steve Roy 


Dover Brickhouse: Johnny Salka/ 
The Brother Ghost 
Fury's: Erin's Guild 
Sonny's: DJ Night, Erik Swanson 

Epping 

Holy Grail: Karen Grenier 


Laconia 

Paradise Beach Club: DJ Gin-E 

Londonderry 

Coach Stop: Chris Cavanaugh 
Whippersnappers: Napoleon in 
Rags 


Gilford 

Patrick's: Paul Wamick 

Hampton 

Ashworth Breakers: The Shifters 
Wally's Pub: DJ Dritch/DJ Bino 


Manchester 

Breezeway Pub: DJ Pet - Impulse 

Cactus Jack's: Don Campbell 

Club 313: DJ Pez & DJ Carlos 

Derryfield: D-Comp 

Drynk: DJ Shawn Danjah White 

& Sammy Smoove 

Karma: DJ Midas, SPl & Reed 


KC's Rib Shack: Rockabilly 
Cruise Night w/ Jonny Friday 
Milly's: Lakes Region Big Band 
Murphy's: Brooks Hubbard 
N'awlins Grille: CDL Trio 
Raxx: DJ Mike 
Shaskeen: Hug the Dog/ 
Floodwatch 

Strange Brew: Soup Du Jour 


Nashua 

Boston Billiard Club: DJ & 

Beach Night 

Country Tavern: Johnnie James 

Newmarket 

Stone Church: Live Irish Music 
w/ Jordan Tirrell-Wysocki & Jim 
Prendergast/Elsa Cross 


Mason 

Marty's: Andy Cummings & The 
Swingabilly Lounge 

Merrimack 

Homestead: Phil Jakes aka Jacques 


Plaistow 

Racks: Blues Jam 

Portsmouth 

British Beer: Carl Dylan 
Dolphin Striker: Sidecar 


Fat BeUy's: DJ: SKD 
Portsmouth Book & Bar: Liz 

Simmons and Hannah Sanders 
Portsmouth Gaslight: Cody 
James Duo/Reggae Thursdays w/ 
DJ Sonick 

Press Room: Crushed Out 
Red Door: Local Heroes-Hot 
Lemon/Little My 
Ri Ra: Live Music 
Rudi's: Sal Hughes On Piano 
Thirsty Moose: Daemon Chili 

Rochester 

Governor's Inn: Brian Munger 
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ZIGGY'S 

ELECTRIC 

Residential • Commercial 
Additions -Renovations 
Pools -Jacuzzis 
Service Calls 
Licensed & Insured 

603-695-9080 / 603-429-2869 


Laflamme’s 

Towing 


603 - 235-3067 

24/7 Just Call 

Dougie 


HIPPO 

LIST 



1776 Home 
Improvement 
Services 

Interior Painting, Bathroom 
Remodeling, Ceramic Tile, 
Carpentry and much More. 
Call Gerry Gamache 

703-6422 gerrybg@comcast.net 


MANNY’S 

TRUCKING: 

Local and long distance 
moves. Clean outs, junk 
disposal of basements, 
garage, attics, yards. 

No job too big or small. 
Licensed and insured. 

603 - 889-8900 


OVER 2000 

BROKEN-IN TIRES 


Many Set of 4 


CANON TIRE 

802 - 674-5600 


NEW TIRES TOO! 


WANTED 
DIABETIC 
TEST STRIPS 
Will pay up to 
^15.00 per box. 
Call 603-623-3954 


essay^ovisay. com 

is definitely 

not for everyone 


essayyotisay.com 

definitely is 

not for everyone 


DEERFIELD! Autumn 
LEAXHiIRSI Psychic 

Fair 


JUNK REMOVAL SERVICE 

Yards • Basements • Attics & More! 
Mattresses • Couches • Desks • Beds • Carpets/Rugs 
Construction debris • Car parts • Appliances & More! 

DUMPSTERS AND LOADING AVAILABLE 
603-770-7551 • WWW.PALMERCLEANOUTS.COM 


BEST 

SELECTION OF 
MOTORCYCLE 
APPAREL 

Jackets ^ Chaps Vests 
Ghves & Access ones 
f/SA made products 
Sheepskin Products 

(603)463-5591 

“ liEf' - 


Sat, Oct 4, 2014 

TIME: 9:30AM - 5:00PM 
HAMPTON INN 
407 Amherst St, Exit 8 , 
Nashua NH 


FREE GENERAL 
ADMISSION! 

NATIONALLY KNOWN 
PSYCHICS & A 
MARKETPLACE! 

www.LOVINGLIFEEXPO.coM 

FOR DETAILS 


LEE’S A ^ H I and Bodywork 

servFce I^R cars 


40 Years 
Experience 

Fully Insured 

375 Franklin Rd. 
Salisbury, NH 03268 

603 - 648-2975 


Any Condition! 

We Pay 
Top Dollar 


Get Cash-Same Day 


1603-286-22^ 


By Tammy 
OFFERING: 

Massage 
Craniosacral 
Marma Therapy 
Aromatherapy Consults 
Foot Massage 
LIC#931M 

ConconlNH- 290-0638 

reconnectmassage.net 


Prepare For A Career As A Professional 

Massage Therapist 

The goal of the Seacoast Career Schools massage 
therapy training program is to provide quality 
career education in the art and science of 
massage therapy while also teaching 
sound business practices that will 
prepare students for success in the 
marketplace. 

Students are trained in a 
combination of classroom and 
clinical settings as they prepare 
for their careers as massage 
therapists 


Also Currently Enrolling For: 

Professional Medical Assistant • Health Claims Specialist • Dental Assisting 


SEACOAST 

Career Schools 



For Seacoast Career School’s Student Consumer Information 
visit www.seacoastcareerschools.edu/info | 


Call or Click Today! 

800 - 758-7679 

seacoastcareerschools.edu 


Career placement assistance | Day & evening schedules | Financial aid available for those who qualify 

670 North Commercial St. Manchester, NH 


99 Restaurant 

10 St. Laurent St. 

883-9998 

Amsterdam 

8 Temple St. 204-5534 

Arena 

53 High St. 881-9060 
Boston Billiard Club 
55 Northeastern Blvd. 
943-5630 
Burton’s Grill 
310 Daniel Webster 
Highway 
888-4880 
Club Social 
240 Main Dustable 
Road 889-9838 
Country Tavern 
452 Amherst St. 889- 
5871 

Cucina Toscana 

427 Amherst St. 821- 
7356 

Fody’s Tavern 

9 Clinton St. 577-9015 
Haluwa Lounge 
Nashua Mall 883-6662 
Killarney’s Irish Pub 
9 Northeastern Blvd. 
888-1551 

Martha’s Exchange 
185 Main St. 883-8781 
Michael Timothy’s 
212 Main St. 595-9334 
Nashua Garden 
121 Main St. 886-7363 
O’Shea’s 
449 Amherst St. 

943-7089 

Peddler’s Daughter 

48 Main St. 821-7535 
Pine Street Eatery 
136 Pine St. 886-3501 
Riverwalk 
35 Railroad Sq 
578-0200 
Shorty’s 
48 Gusabel Ave. 

8824070 
Slade’s Food & 

Spirits 

4 W. Hollis St. 

886-1344 
Stella Bln 
70 E. Pearl St. 

578-5557 
Unums 
47 E. Pearl St. 

821-6500 

Villa Banca 

194 Main St. 598-0500 

Wicked Twisted 

38 East Hollis St. 

577-1718 

Salem 

Sayde's: Salsa Night w/ 
D J Ralph Anthony 

Seabrook 

Castaways: Mike Lewis 
Duo 

Weare 

Boondocks: Acoustic 
Thursdays 


Friday, Aug. 29 


Belmont 

Lakes Region Casino: 

DJRUSS 


New Boston 

Molly’s Tavern 

35 Mont Vernon Rd 
487-2011 

New London 

Flying Goose 

40 Andover Road 
526-6899 

Newington 

Paddy’s 

27 International Drive 
430-9450 

Newmarket 

KJ’s Sports Bar 

22 North Main St. 
659-2329 

Lamprey River Tavern 
no Main St. 659-3696 
Stone Church 

5 Granite St. 659-7700 

Newport 

Salt Hill Pub 

58 Main St. 863-7774 

Peterborough 

Harlow’s Pub 

3 School St. 924-6365 

Waterhouse 

18 Depot St. 547-8323 

Plaistow 

Crow’s Nest 

181 Plaistow Road 

974-1686 

Racks Bar & Grill 

20 Plaistow Rd 974- 
2406 

Sad Cafe 

148 Plaistow Rd.382- 
8893 

Portsmouth 

Agave Mexican Bistro 
111 State St. 427-5300 
Blue Mermaid Island 
409 The Hill 427-2583 
British Beer Company 
103 Hanover St. 501- 
0515 

Caffe Kilim 

163 Islington St. 436- 
7330 

Coat of Arms 
174 Fleet St. 431-0407 
Daniel Street Tavern 
111 Daniel St. 430- 
1011 

Dolphin Striker 

15 Bow St. 431-5222 

Boscawen 

Alan's: Brad M 3 nick 

Concord 

Makris: Fuzz Boxx 
Pit Road Lounge: Live 
Music 

Red Blazer: Randy 
Arrant 

Tandy's: DJ Iceman 
Streetz (105.5 JYY) 

True Brew: Kenny Wei- 
land/Blacklight Ruckus 
w/ The GreenLights 

Dover 

Asia: DJ Shadow Walker 


Fat Belly’s 
2 Bow St. 610-4227 

GriU 28 

200 Grafton Road 
433-1331 
Harbor’s Edge 
250 Market St. 431- 
2300 

Hilton Garden Inn 

100 High St. 431-1499 
Jitto’s Supersteak 
3131 Lafayette Road 
436-9755 

Martingale Wharf 
99 Bow St. 431-0901 
MoJo’s BBQ Grill 
95 Brewery Ln 
436-6656 
Oar House 
55 Ceres St. 436-4025 
Portsmouth Book & 
Bar 

40 Pleasant St. 427- 
9197 

Portsmouth Gas Light 

64 Market St. 430-9122 
Portsmouth Pearl 
45 Pearl St. 431-0148 
Press Room 

77 Daniel St. 431-5186 
Red Door 

107 State St. 373-6827 
Redhook Brewery 
lRedhookWay430- 
8600 

Ri Ra Irish Pub 

22 Market Sq 319-1680 

Rudi’s 

20 High St. 430-7834 
Thirsty Moose 

21 Congress St. 

427-8645 

Raymond 

Famous Legends 

4 Essex Drive 895- 
4474 

Rochester 

Governor’s Inn 

78 Wakefield St. 

332-0107 

Lilac City Grille 

103 N. Main St. 

332-3984 

Smokey’s Tavern 
11 Farmington 330- 
3100 

Salem 

Black Water Grill 

43 Pelham Rd 328- 
9013 

Cara: Live Music/DJ 
Shawnny O @ Chame- 
leon Club 

Dover Brickhouse: The 
Outsiders/The Skelton 
BeatsAVhiskey Kill 
Fury's Publick House: 
B.A. Canning 
Top of the Chop: Funk- 
adelic Fridays 

Epping 

Holy Grail: Robert 
Charles 

Gilford 

Patrick's: Randy Arrant 


Coffee Coffee 

326 S Broadway 
912-5381 

Jocelyn’s Lounge 

355 S Broadway 
870-0045 

JT’s Bar and Grill 

326 S. Broadway 
893-4055 

Sayde’s Restaurant 

136 Cluff Crossing 
890-1032 
Varsity Club 
67 Main St. 898-4344 

Seabrook 

Castaways 

209 Ocean Blvd 760- 

7500 

Chop Shop 

920 Lafayette Rd 
760-7706 

Master McGrath’s 
Route 107 474-6540 

Somersworth 

Brewster’s 

2 Main St. 841-7290 

Sunapee 

One Mile West Tavern 

6 Brook Road 863- 
7500 

Sunapee Coffee House 

Rte. 1 1 Lower Main St. 
229-1859 

Tilton 

Black Swan Inn 

354 W Main St. 
286-4524 

Warner 

Local 

2 E Main St. 456-6066 

Weare 

Boondocks Tavern 

487 S Stalk Hwy 
529-7747 

Windham 

Castleton 

92 Indian Rock Road 
800-688-5644 
Common Man 
88 Range Road 
898-0088 

Jonathon’s Lounge 

Park Place Lanes, 

Route 28 
800-892-0568 


Goffstown 

Village Trestle: Acous- 
tic Jam hosted by John 
Erlman 

Hampton 

Ashworth Breakers: 
Kenny Brothers 
Boardwalk Inn: Max 

Sullivan 

Savory Square Bistro: 

Live Music 

Wally's Pub: Live Band 

Hooksett 

Asian Breeze: DJ Alban 
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Laconia 

Jazz Bar: Ian Ethan Case 
Patio Garden: Ian Ethan Duo 
Pitman's: Erik Ray 

Londonderry 

Whippersnappers: Monkeys 
With Hammers 

Manchester 

Breezeway: DJ Mckay NRG Dance 
British Beer: Jim Devlin Band 
Club 313: DJ Bob 
Derryfield: Amanda Cote Duo/ 
East Kid Picked 
Drynk: DJs Jason Spivak & 
Sammy Smoove 
Element: Friday Night Dance 
Party w/DJ Smallz 
Fratello's: Andrew Balazs 
KC's Rib Shack: Five Music 
Milly' s: Five Music 
Murphy's: Dave Ain sworth/ 
Soundtrack to Monday/DJ Sean 
O'Brien 

N'awlins: Bruce Smith Quartet 
Raxx: DJ Mike 
Shaskeen: 01 Factory 
Strange Brew: Session 450 
Wild Rover: Five Music 

Merrimack 

Homestead: Justin Cohn 
Jade Dragon: Five Music 
Pacific Fusion: Five Music 

Milford 

Chapangas: Five Music 
Clark's Tavern: BAZA 
Pasta Loft: Five Music 
Tiebreakers: Live Music 

Nashua 

Amsterdam: Live Music 
Arena: Fatha Groove / DJ Danjah 
Country Tavern: Brian Kellett 
Fody's: Dubious Brothers 
Stella Blu: Wooden Soul 
Wicked Twisted: Live Music 

Newmarket 

Stone Church: 33 Leaves with 
the Trichomes 


Portsmouth Gashght: Tim 

Theriault/Flashback Fridays/ 
Jimmy D/Malcolm Sails 
Press Room: Resonant Rogues 
Red Door: Eli Wilkie/John Arnold 
Ri Ra: Cover Me Badd 
Rudi's: Mike Effenberger 
Thirsty Moose: Young Love and 
The Thrills 

Rochester 

Governor's Inn: Joel Cage 
Smokey's Tavern: Live Music 

Salem 

Black Water: Rick Breton & Crew 

Seabrook 

Castaways: Live Music 


Saturday, Aug. 30 


Belmont 

Lakes Region Casino: Rory Scott 
Band 

Boscawen 

Alan's: The Dobros 

Bristol 

Back Room: Jandee Lee Porter 

Concord 

Hermanos: Paul Hubert 
Makris: Don Bartenstein 
Penuche's Ale House: Live 
Music 

Pit Road Lounge: Live Music 
Tandy's: DJ Iceman Streetz 
(105.5 JYY) 

True Brew: Live Music 

Dover 

Asia: DJ Shadow Walker 
Cara: DJ Shawnny O' @ Chame- 
leon Club 

Fury's: The Feel Goods 
Sonny's Tavern: Cactus Hag. 

Epping 

Holy Grail: Matt Gelinas 

Epsom 

Circle 9: Nashville Rash 


Tap House Grille: Live Music 

Laconia 

Baja Beach Club: DJ 
Patio Garden: The Big Chill 
Pitman's Freight Room: Rackey 
Thomas Blues Band 

Londonderry 

Whippersnappers: The Voice 

Manchester 

British Beer: Atomic Raygun 
Derryfield: Gentlemen Outfit/ 
Jimmy's Down 

Element: Dance Party with DJ 
Smallz 

Fratello's: Scott McRae 
Jade Dragon: Superfrog 
KC's Rib Shack: Live Music 
Milly's: Space Pony/Without 
Waming/Speaking Of The Past 
Murphy's: Max Sullivan/Best 
Not Broken/DJ Sean O'Brien 
N'awlins Grille: Queen City Soul 
Raxx: DJ Mike 
Shaskeen: Rockspring 
Strange Brew: Bmce Marshall 
Wild Rover: Live Music 

Mason 

Marty's Driving Range: Acousti- 
cally Speaking with The Garcia 
Project 

Merrimack 

Homestead: Malcolm Sails 
Jade Dragon: Live Music 

Milford 

Chapangas: Corey Brackett 
Clark's Tavern: Amanda Cote 
J's Tavern: Live Music 
Pasta Loft: Live Music 

Nashua 

Amsterdam: Live Music 

Arena: DJ Lenny C's Video Party 

Boston Billiard Club: DJ Anthem 

Throwback 

Fody's: Jive Kats 

Stella Blu: Brian Kellett 

Wicked Twisted: Live Music 


Peterborough Gilford 

Harlow's: Willie J Laws Patrick's: Rob & Jody 


Plaistow Goffstown 

Racks: Live Music Village Trestle: Problem Child 


Portsmouth 

Blue Mermaid: Live Entertainment 
Dolphin Striker: Michael Troy & 
Craig Tremack 
Fat BeUy's: DJ: CHN 
Grill 28: Live Music 
Martingale Wharf: Live Music 


Hampton 

Ashworth Breakers: The Shifters 
Savory Square: Live Music 
Wally's Pub: Live Band 

Hooksett 

Asian Breeze: Live Music 


Newmarket 

Stone Church: Lalapalala starts 
at noon 

Peterborough 

Harlow's: The Youngest Sun 

Plaistow 

Racks: Live Music 

Portsmouth 

Blue Mermaid: Live Local 
Entertainment 


COMEDY THIS WEEK AND BEYOND 


Thursday, Aug. 28 ■ Saturday, Aug. 30 ■ Tuesday, Sept. 2 


Derry 

Halligan Tavern: 

Comedy night 

Hampton Beach 

Casino Ballroom: 

Amy Schumer 

Meredith 

Hart’s: Dave Decker 


Manchester 

Headliners: Dan 

Crohn 


Monday, Sept. 1 


Concord 

Penuche’s: Punch- 
lines - Best Bar Comic 
Contest 


Farmington 

Puddledock Tavern: 

Farmington Funnies w/ 
Jay Grove 


Wednesday, Sept. 3 


Dover 

Cara: Short Show 


Manchester 

Murphy’s: Laugh Free 
Or Die Open Mic 
Shaskeen: Myq 
Kaplan, Nick Lavallee 


Thursday, Sept. 4 


Derry 

Halligan Tavern: 

Comedy night 



IB A P comtW ^ 

Luxury 


Luxury Boarding 

Air Conditioning, Heated Floors, 
Comfy Beds, 24 Hour On-Site Staff 

Training Classes 

Obedience & Agility, Basic to 
Competition 

Full Service Grooming 

“A Paw Above the Rest” 

Self Service Groom Room 


raining Facility 

Deluxe Doggie Daycare 

Indoor & Outdoor Areas, 3 Pools, 

No Crates - Only Comfy Beds! 

Live Web 

We Also Cater to the 
Finicky Feline 

Luxury Cat Boarding with Fish 
Tanks in Each Condo, Complete Cat 
Grooming! 

Free dog park 


^" 7 ^ 336 Route 101 •Amherst, NH Come & Visit Our 

r rO www.AmericanK9Country.com Beautiful Facility! I 



Smokes? 


Wc invRe you to try 
^ the alternative ji 


Buy Two 10ml. E-Liquid 
I ^ Juice, Get One* 

I I I Value 

^th this Hippo raupon. Cannot be combined with other offers. Expires 9/2/1 4* 


Majestic Starter KitS’ 


$5 off 


341 Amherst St, Nashua 1 402-21 1 5 

(between Five Guys & Orange Leaf) ^ 

www.madvapesnashua.com'in 


3724,558 

VISITS FOlf 

BIRTH CONTROL 


IS PLANNED PARENTHOOD 


GET TO ICNOW PLMfSD^^NTHOOD 

YOUR VOIS GITS STRONGER BY NUMBERS 

VISIT US TODAY @ PPNNE.ORG OR CALL US AT 1-877-701-4576 


HIPPO I AUGUST 28 - SEPTEMBER 3, 2014 I PAGE 57 












Saturday 8/30* 7-10 

John Ridlon 


837 Second St. Manchester 
627-7427 • RibShack.net I 


Sun. 8/31 *3:30-6:30 

Fingers Style Guitar 
Phil Jakes 


Tiki Tuesdqus 

ADULT GAME NIGHl^ 

Hosted by 

Katie Red 

Tunes • BBQ • Cocktails • Prizes 
Cornhole Toss • Hula Hoops 
Cluster Pluck Chicken Toss 
Giant Jenga • Landshark Limbo 


Rib Shack 

Tiki 


BAR 


Friday 8/29* 7-10 

Chris Emery Duo 


Hosted by S.O.B. 6 - 


All Events Weather Permitting 


Know it all? Smarty Pants? 



8/27 Wed- David Rousseau 


8/28 Thurs- Soup du Jour 
8/29 Fri- Session 450 
8/30 Sat- Bruce Marshall 
8/31 -8PM: Sit-Session: 


OneBig Soul 

We are closed Labor Day 

STMUWREW 


StrangeBrewTavern.com 1 603.666.4292 
88 Market St. Manchester ^ ^ 

Hours: Noon-lam Sun, 4pm-1am Mon-Sat i 



NEW ENGLAND'S 


BEST BANDS 

EVERY WEEKEND! 


NEVER A COVER 



1071 WILLOW ST. 
MANCHESTER. NH 
# 

99 HANOVER ST. 

AT PORTWALK PLACE 
PORTSMOUTH, NH 

BRITISHBEER.COM 

504-245-2887 



NITE MUSIC THIS WEEK 

British Beer: Almost Famous 
Dolphin Striker: Brickyard 
Blues Band 
Fat Belly's: DJ: Provo 
Grill 28: Live Music 
Hilton Garden: Live Music 
Martingale Wharf: Datacet 
Oar House: Don Severance 
Portsmouth Book & Bar: 

Magic Dick and Shun Ng ($20) 
Portsmouth GasKght: Doug 
Mitchell/Radio Daze/DJ Koko P/ 
Dustin Ladale/Brad Bosse 
Press Room: Orgone 
Red Door: The Wig 
Ri Ra: DJ Jesse Felluss 
Rudi's: Bryan Killough Trio 
Thirsty Moose: Fighting Friday 

Rochester 

Smokey's Tavern: Live Music 

Salem 

Black Water Grill: Live Music 

Weare 

Boondocks: Live Band 


Sunday, Aug. 31 


Bedford 

Copper Door: Sangria Sundays 
w/Chris Cavanaugh 

Concord 

Hermanns: Gerry Beaudoin 

Dover 

Cara: Irish Session w/ Carol 
Coronis & Ramona Connelly 
Dover Brickhouse: Singer/Song- 
writer Bmnch/DJ Erich Kruger 
F ury ' s : Harsh Armadillo 
Sonny's Tavern: Live Jazz 

Epping 

Holy Grail: Sireteau 

Gilford 

Patrick's: Corey Brackett 

Hampton 

Ashworth Breakers: Roots 
Rh 3 ^hm & Dubb Reggae 
Boardwalk Inn: Elijah Clark 

Laconia 

Patio Garden: Boardwalk Jazz 
Quartet 

Londonderry 

Whippersnappers: Live Music 

Manchester 

British Beer: Bloody Blues 
Brunch Series featuring: 
Derryfield: Chad LaMarsh 
Drynk: Beach Bash w/ Sammy 
Smoove 

KC's Rib Shack: Live Music 
Murphy's Taproom: Sinatra 
Sunday/Fred Ellsworth 
Shaskeen: Rap, Industry night 


Strange Brew: One Big Soul - 
Sit Session 

Meredith 

Giuseppe's: Open Stage with 
Lou Porrazzo 

Nashua 

Burtons: Wide Avenue Cohort 

Portsmouth 

Dolphin Striker: Live Music 
Portsmouth Book & Bar: 

Cricket Tell the Weather 
Portsmouth Gaslight: Jimmy D/ 
Crunchy Western Boys 
Red Door: Green Lion Crew 
Rudi's: Jazz Brunch w/Rob 
Gerry 

Seabrook 

Castaways: Live Music 


Monday, Sept. 1 


Concord 

Hermanns: Live Jazz 

Londonderry 

Whippersnappers: Monday's 
Young Muse - w/ Lisa Guyer 

Manchester 

Fratello's: Rob Wolfe 
Murphy's Taproom: Live Music 
N'awKns Grille: Nate Comp 

Merrimack 

Homestead: Live Music - 

Newmarket 

Stone Church: Stormy Mondays 
hosted by the Wild Eagles Blues 
Band 

Portsmouth 

Dolphin Striker: Eive Music 
Portsmouth Gaslight: Scott 
McRae/Maven Sargent 
Red Door: Hush Hush Sweet 
Harlot, Elsa Cross/Noelle Beading 
Ri Ra: Oran Mor 


Tuesday, Sept. 2 


Concord 

Hermanns: Live Jazz 

Dover 

Fury's PubKck House: Tim 

Theriault 

Sonny's Tavern: Soggy Po' Boys 

Londonderry 

Whippersnappers: VJ Mark/ 

DJ Box 

Manchester 

Derryfield: Deck: 

Drynk: Sammy Smoove & DJ 
Gera 

Fratello's: Live Music 
MiUy' s: Manchuka 


Manchester 

Murphy's Taproom: Brad Bosse 
N'awKns GrKle: John Chouniard 
Raxx: DJ Mike 
Shaskeen: Aldous Collins 
Strange Brew: Strange Brew 
All Stars 

Merrimack 

Homestead: Paul Luff 

Newmarket 

Stone Church: Bluegrass Jam w/ 
Dave Talmage 

Portsmouth 

Blue Mermaid: Honky Tonk 
Tuesdays 

Dolphin Striker: Live Music 
Portsmouth GasKght: Dustin 
Ladale 


Wednesday, Sept. 3 


Concord 

Hermanns: Live Jazz 

Dover 

Fury's PubKck House: Gretchen 
and the Pickpockets 
Sonny's Tavern: Local Music 
Night - List 

Gilford 

Patrick's: Live Music 

Hampton 

Bernie's Beach Bar: Green Lion 
Crew 

Manchester 

Derryfield: Deck: 

Drynk: Three Kings w/ Midas, 
Miles Deep & Pharoah 
FrateKo's: Live Music 
Jade Dragon: Copacabana Salsa 
Night 

Murphy's Taproom: Brandon 
Lapere 

Strange Brew: James Keyes 

Merrimack 

Homestead: Live Music - 

Milford 

J's Tavern: Eric Neilson 

Nashua 

Amsterdam: Live Music 
KiKarney's: Kieran McNally 

Portsmouth 

Dolphin Striker: Live Music 
Fat BeKy's: Live Music every 
Wed 

Portsmouth GasKght: Scott 
McRae 

Red Door: Red On Red w/ Eva- 
redy (Ladies Night) 

Ri Ra: Irish Wednesdays w/ 
Great Bay Sailor 


GET THE CROWDS AT YOUR GIG 

Want to get your show listed in the Music This Week? Let us know all about 
your upcoming show, comedy show, open mike night or multi-band event by sending all the 
information to music@hippopress.com. Send information by 9 a.m. on Friday to have the 
event considered for the next Thursday’s paper. 
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NITE CONCERTS 

Bank of New Hampshire 
Pavilion at Meadowbrook 72 

Meadowbrook Lane, Gilford, 
293-4700, meadowbrook.net 
Capitol Center for the 
Performing Arts 44 S. Main St, 
Coneord, 225-1 111, ceanh.eom 
The Colonial Theatre 95 Main 
St., Keene, 352-2033, 
theeolonial.org 

Dana Humanities Center at Saint 
Anselm College 100 Saint Anselm 
Drive, Manehester, 641-7700, 
anselm.edu/dana 
The Flying Monkey 
39 S. Main St, Plymouth, 536- 
2551, flyingmonkeynh.eom 
Hampton Beach Casino Ball- 
room 169 Oeean Blvd., Hamp- 
ton Beaeh, 929-4100, 
easinoballroom.eom 


• Amy Schumer Thursday, Aug. 
28, 8 p.m. Casino Ballroom 

• Train/Wallflowers Thursday, 
Aug. 28, 8 p.m. Meadowbrook 

• The Wailin' Jennys Friday, 
Aug. 29, 7:30 p.m. Flying Mon- 
key 

• Ricky Skaggs & Kentucky 
Thunder Friday, Aug. 29, 7 p.m. 
Prescott Park 

• Billy Cobham Friday, Aug. 29, 
8 p.m. Tupelo 

• Steely Dan Saturday, Aug. 30, 8 
p.m. Meadowbrook 

• Jeff Pitchell w/ Charles Nev- 
ille & Texas Flood Saturday, 
Aug. 30, 8 p.m. Tupelo 

• Cinderella's Tom Keifer Sun- 
day, Aug. 31,8 p.m. Tupelo 

• Lady Antebellum/Billy Cur- 
rington/Joe Nichols Sunday, 
Aug. 31,8 p.m. Meadowbrook 

• Spirit Family Reunion/Horse- 
Eyed Men Sunday, Aug. 31, 7 
p.m. Prescott Park 

• Colbie Caillat Monday, Sep. 1, 
8 p.m. Music Hall 

• Classic Albums Live: Abbey 
Road Friday, Sep. 5, 7:30 p.m. 
Boarding House Park 

• Lewis Black Friday, Sep. 5, 8 
p.m. Music Hall 

• Comedy - Mark Scalia, Linda 
Belt, and Steve Halligan Friday, 
Sep. 5, 8 p.m. Tupelo 

• M Ward Saturday, Sep. 6, 8 
p.m. Music Hall 


Leddy Center 38c Ladd’s Lane, 
Epping, 679-2781, 
leddycenter.org 

Lowell Boarding House Park 

40 French St., Lowell, Mass., 
lowellsummermusic.org 
Lowell Memorial Auditorium 
East Merrimack Street, Eowell, 
Mass., 978-454-2299, 
lowellauditorium.com 
The Middle Arts & Entertain- 
ment Center 316 Central St, 
Franklin, 934-1901, 
themiddlenh.org 
The Music Hall 28 Chestnut 
St., Portsmouth, 436-2400, 
themusichall.org 
The Old Meeting House, 1 
New Boston Road, Francestown 
Palace Theatre, 80 Hanover St., 
Manchester, 668-5588, 
palacetheatre.org 


• Bombino Saturday, Sep. 6, 8 
p.m. Colonial Theatre 

• Kris Allen Saturday, Sep. 6, 8 
p.m. Tupelo 

• A Day To Remember/Bring 
Me the Horizon Tuesday, Sep 9, 
8 p.m. Tsongas Center 

• Fogcutters Thursday, Sep. 11,8 
p.m. Cap Center 

• English Beat (Tupelo Anni- 
versary Show) Thursday, Sep. 

11, 8 p.m. Tupelo 

• John Mayall Friday, Sep. 12, 
7:30 p.m. Flying Monkey 

• Chris Trapper of Push Stars 
Friday, Sep. 12, 8 p.m. Cap Cen- 
ter 

• Young Dubliners Friday, Sep. 

12, 8 p.m. Tupelo 

• John Mayall Saturday, Sep. 13, 
8 p.m. Tupelo 

• John Holden & the Shrieks 

Saturday, Sep. 13, 8 p.m. Cap 
Center 

• Cher Saturday, Sep. 13, 8 p.m. 
Verizon Wireless Arena 

• Dr. John Saturday, Sep. 13, 7 
p.m. Prescott Park 

• Darius Rucker, Cassadee 
Pope & Joel Crouse Saturday, 
Sep. 13, 8 p.m. Meadowbrook 

• Poppa Chubby Sunday, Sep. 
14, 8 p.m. Tupelo 

• Jandee Lee Porter (Frank 
FM) Wednesday, Sep. 17, 8 p.m. 
Tupelo 


Prescott Park Arts Festival 

105 Marcy St., Portsmouth, 
prescottpark.org, 436-2848 
Rochester Opera House 31 
Wakefield St., Rochester, 

335-1992, 

rochesteroperahouse.com 
Stockbridge Theatre 
Pinkerton Academy, Route 28, 
Derry, 437-5210, 
stockbridgetheatre.com 
Tupelo Music Hall 
2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 555 
Elm St., Manchester, 644-5000, 
verizonwirelessarena.com 
Whittemore Center Arena, UNH 
128 Main St., Durham, 862- 
4000, whittcenter.com 


• Aaron Neville Thursday, Sep. 
18, 8 p.m. Music Hall 

• Mike Peters of the Alarm Fri- 
day, Sep. 19, 8 p.m. Tupelo 

• Chris Young Friday, Sep. 19, 8 
p.m. Casino Ballroom 

• Bela Fleck & Abigail Wash- 
burn Saturday, Sep. 20, 7:30 p.m. 
Flying Monkey 

• Le Vent Du Nord Saturday, 
Sep. 20, 8 p.m. Colonial Theatre 

• Kim Simmonds & Savoy 
Brown Saturday, Sep. 20, 8 p.m. 
Tupelo 

• Heather Maloney/D arlingside 

Sunday, Sep. 21,8 p.m. Cap Cen- 
ter 

• Greg Rolie Sunday, Sep 21, 8 
p.m. Pinkerton Academy 

• Cowsills Friday, Sep. 26, 8 p.m. 
Tupelo 

• Mirah Friday, Sep. 26, 8 p.m. 
Music Hall Loft 

• Jon Butcher: Celebrating 
Jimi Hendrix Saturday, Sep. 27, 
8 p.m. Tupelo 

• Martin Sexton Saturday, Sep. 
27, 8 p.m. Colonial Theatre 

• Tower of Power Saturday, Sep. 
27, 8 p.m. Casino Ballroom 

• Melissa Ferrick Saturday, Sep. 
27, 8 p.m. Music Hall Loft 

• Grace Kelly Sunday, Sep. 28, 8 
p.m. Tupelo 

• ZZ Top Sunday, Sep. 28, 8 p.m. 
Casino Ballroom 



IT3aRpb,v's 

T A P R O O M 


HOBeersI 

ON Tap!! 

TRe Biggest 

Selection in NH! 



UPCOMING 
EVENTS 

8/28 BROOKS HUBBARD 6:30-1 OPM i 
8/29 DAVE AINSWORTH 4-7PM § 

8/30 MAX SULLIVAN 4-7PM 
BEST NOT BROKEN 7:30 -11 PM I 




OVER 60 DRAFTS On Special For ^2 9PM-Close 

TUES- 50 DRAFTS $2 
WED - LADIES Vz PRICE DRINKS AFTER 6'^'” 
THURS - $3 DRAFTS ALL DAY 
FRI - $2 DRAFTS UNTIL 
Sinatra Sundays on the Deck • at 9am 


MURPHY'S DINER 
OPEN UNTIL 3am FRI & SAT 

494 Elm St. Manchester • 644-353 • MurphysTaproom.net 



Celebrating Our 25*" SeasonI 

LOWELL 

SUMMER 

MUSIC SERIES 

LowellSummerMusic.org 

No Ticket Fees! 


Boarding House Pork, 40 French St, Lowell 
978-970-5200 



MUSIC CITY 

There are 82 bands on 15 stages spread across 
downtown at the 14th annual Keene Music 
Festival on Saturday, Aug. 30, from noon until 
long after dark. The massive free showcase 
features plenty of New Hampshire bands, like 
weird popsters Zanois, the spooky Ghost Din- 
ner Band and blues rockers Hanging Scarlet. 

Hit up keenemusicfestival.org for a full sched- 
ule and plan ahead to get the most from all the 
music on offer. Aspiring performers can go to the 
registration table and sign up for a 20 minute set on the 
mystery sixteenth stage. 


Friday, September 5 

Classic Albums: 
Abbey Road 

Saturday, September 6 

35th Annual 
Banjo & Fiddle 
Contests 

Free Admission 

Free Contest Registration 


Tastes of 

Summer te^the 
Last Drop. 

Summer Smimcff mud-haves 
£very Wednesday 
All Smimcff & Smimcff fiawrs $3! 


niargarita Thursdays! 
ITlake it Qnaid for SI 



^ Every Friday 1 7-llpm 


Acoustic Open JTlic Jam 
Special Quest 8/29 
Rick/imidcn 

Sat. Aug 30th 

£nd (^Summer Bash 
AC/DC Tribute Band 
PnMemChild 


Every Sunday | Blues Jam 1 3-7pm 
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JONESIN’ CROSSWORDS BY MATT JONES 


Any questions? — save them until the end 


Across 

1 Android download 

4 “Letters from two ” 

8 “Daneing Queen” group 

12 Deeember danger 

13 Ivy League seh. 

15 Seannedpie 


17 2013 single from DJ Snake and 
Lil Jon 

20 Nod in unison 

21 European high points 

22 Gardner of “The Night of the 
Iguana” 

23 Garden gastropod 



26 Cleans (up) 

28 Home to Missoula and 
Bozeman 

3 1 Rolled pair 

32 Ending after Japan or Taiwan 

33 Long, long ago 

38 Baseball family surname 

40 “Neither snow rain...” 

41 It’s a bit of a streteh 

42 Norah Jones ballad 

47 Jaek-in-the-box sound 

48 Brand that ran “short shorts” 
ads 

49 “Let me elean up first...” 

5 1 Speed’s mysterious nemesis, in 
eartoons 

54 Taboo aet 

55 king 



56 Best-of-the-best 
59 They’re all tied up 
63 Dr. Seuss book made into a 
2008 movie 

67 Be stealthy 

68 Alpaea relative 

69 Zeppelin 

70 Literary Jane 

7 1 “Good Will Hunting” direetor 

Gus Van 

72 Shark’s home 

Down 

1 Aqua Velva alternative 

2 Eleetrieal eord’s end 

3 Sound from a happy eat 

4 He plays Dr. John Watson 

5 Stoek market debut, briefly 

6 Sound from a happy kitten 

7 Osear winner Paquin 

8 Highly nauseous? 

9 Company based in Munieh 

10 “One planet” religion 

1 1 Plant used to make tequila 
14 Lombardi Trophy awarder 
16HHH, in Athens 

18 Fit one inside another 

19 Vision-related 

24 A as in Argentina 

25 “I Will Survive” singer Gloria 


27 Like lawns in the morning 

28 Trapper Keeper maker 

29 City bidding for the 2022 Win- 
ter Olympies 

30 “Animal” band Trees 

3 1 Galapagos Islands visitor 

34 Greet the queen 

35 Obama 2008 eampaign word 

36 Me-generation eoneems 

37 Grabs some shuteye 

39 “ Reader” (alternative 

digest) 

43 Drunk singing, often 

44 He elaimed not to be a erook 

45 Abbr. in an employee benefits 
handbook 

46 Tugs on 

50 Lisa 

5 1 Arena shouts 

52 Laeking a partner 

53 Barker’s sueeessor 

57 Maple Leafs, Bruins, et al. 

58 Squiggly eritters 

60 Night fliers 

61 “...I wed” 

62 Fizzy drink 

64 Paving material 

65 A step below the Majors 

66 44-Down’s initials 

©2014 Jonesin’ Crosswords 
( 3ditor@J ones incrosswords, com ) 



St. Vincent de Paul 

^THRIFT STORE 


Bedroom, Living Room, 
Kitchen Sets & Accessories 


Brand New Mattresses (includes Frame & Box set) 

KING 
«609 


TWIN 

FULL 

QUEEN 

^245 

*295 

*350 


50°^° OFF ALL CLOTHING 

EVERY WEDNESDAY AND FRIDAY 


627-1412 • Hablamos Espanol *177 Wilson St. Manchester 
Monday-Friday 10am-5pm • Saturday 9am-4pm „ 9 , 3 < 




A Paw Above The Rest 


Located inside the Annerican K9 Country facility we 
provide top notch care and primping for your pet 


Call and set up at time to pamper your pet 

(603) 472-7282 ^ 

www.AmericanK9Country.com 


American K9 Country, Inc. 
336 Rt. 101 - Amherst, NH 


• Full Service Grooming Salon for Cats 
and for Dogs 

• Over 6o Yrs Combined Experience! 

• Pet & Show Clips 

• Hydro Spa Bathing System 



Time to Oi^anize! 

We Have Hundreds Of Pre-owned Filing Cabinets 
of various dimensions to choose from 


Check out our one of a kind 
metal lateral file cabinets SALE! 
All sizes & drawer configurations 


Shop NH’s Largest 
selection of new and used office 
furniture at unheard of prices 

Q 

Office Alternatives 

a division of surplus office equipment 


668-9230 • 186 Granite St. Manchester • SurplusOfficeEquipment.com 
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SIGNS OF LIFE 


All quotes are from The Outsider: A Mem- 
oir^ by Jimmy Connors, born Sept. 2, 1952. 

Virgo (Aug. 23 - Sept. 22) Fve been asked 
in the past whether I ever saw a psychologist 
for help during this difficult period .... The 
answer has always been no. But thats not 
exactly true. I had six in-house shrinks. My 
dogs. Take whatever help you ean get. 

Libra (Sept. 23 - Oct. 22) When Chris 
Evert and I came on the scene, the game of 
tennis changed. We both had two-handed 
backhands and we were winning everything. 
The two-handed backhand became the fash- 
ion.... This week you’re the trend-setter. 

Scorpio (Oct. 23 - Nov. 21) I first picked 
up a racquet when I was three and a half. 
They didn \ have junior racquets back then, 
so Pop cut down a couple racquets for John- 
ny and me. A makeshift tool will do just fine. 

Sagittarius (Nov. 22 - Dec. 21) / didn t 
start the fight, and I couldn t end the fight. 
I was simply in the middle of a nasty pow- 
er struggle and being cast as the villain. You 
may find yourself in the middle of someone 
else’s struggle. Try not to get drawn in. 

Capricorn (Dec. 22 - Jan. 19) Mac came 
out with a good line after that semifinal, 
which Eve got to give him credit for. When 
asked about the nature of our relationship, 
he replied, “Well, we don t go out to dinner 
together a lot. ” A rare dinner out will give 
you a ehanee to make new eonneetions. 

Aquarius (Jan. 20 - Feb. 18) We moved 
tennis from those gated country clubs to the 
streets. We sparked the revolution that opened 
the doors to the people who loved sports, 
drank beer, ate hot dogs, and wanted to be a 
part of the spectacle — to see it, smell it, and, 
most important, let their feelings be known 
loud and clear. Open the doors and let your 
feelings be known. 

Pisces (Feb. 19 - March 20) / finally set- 
tled on Prince s single-throated Mono during 


my time on the Champions Tour. Its the rac- 
quet I still use today, the fastest Ive come 
across since the T2000. Of course, I wish I 
had found it sooner... Look ahead, not baek. 

Aries (March 21 - April 19) By 1993 I 
could keep the ball in play all day long, but 
my legs couldn't compete with the young 
guys. My game was so well honed, I could hit 
a dime crosscourt, but you know what they 
say about experience: By the time you get it 
you're too old to do anything with it. Pass 
along your wisdom, and listen to those more 
experieneed than you. 

Taurus (April 20 - May 20) Connors ver- 
sus McEnroe. It wasn 't just that I won, but 
how: from two sets down against McEnroe, 
the best player in the world. 1 walked off the 
court that night, knowing one thing for sure: 
I was back. Remember, it’s not just whether 
you win, but how. 

Gemini (May 21 - June 20) / think the 
racquets players use today make a lot of 
them look and play better than they actual- 
ly are. Add to that ... the high-tech machines 
to build strength and fitness, ... slow grass, 
fast clay, trainers allowed on court when the 
players have an itch, permission to disappear 
to the locker room for a “comfort break" as 
many times as they want — man, they have 
everything they need. Take advantage of the 
amenities at your disposal. 

Cancer (June 21 - July 22) I'll admit I 
didn 't have the best attitude. . . . If I was going 
to be there with the team, I should have been 
prepared to be there with the team 100 per- 
cent. Be with your team, 100 pereent. 

Leo (July 23 - Aug. 22) I had never before 
blown a match after being two sets up, and I 
was in for a gut-check. You could handle that 
two ways; you could crumble and never be 
heard from again, or use the experience to 
grow stronger. Your experienees are making 
you stronger. 


NITE SUDOKU 



Difficulty Level ★★★ 8/28 


SU 
DO 

(U 

o 

GO 

^ every row, every column, 

^ and every 3x3 box contains 
^ the digits 1 through 9. Last 
■S week's puzzle answers are 
below 
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Hey you, with the 
Wine Stained Teeth! 

Clean up your act with Teeth Whitening 

Make your free consultation 
appointment today! c: 



’ / 


CA.tA.tk'h^ Oyh-t P\t P\ 

^i^^Tchard Kudler^ DMD 

97 W. Merrimack St., Manchester • wwv 


669-8678 


www.DrKudler.com 



Fast Free & Accurate offers for your jewelry. 
Our Reputation. Voted Region’s best J 
19 consecutive years! 

Convenience. We’re open 6 days a wee 
and have evening hours on Thursdays! 

Knowledge. We have GIA Graduate 
Gemologists, an Accredited Jewelry 
Professional, a Numismatic [Coin] 

Specialist Experienced & Professional 
Jewelry, Watch, Coin & Diamond buyers 
on staff! 


item 


IT’S A MATTER OF TRUST ] 

625-4653 • 1650 Elm Street Manchester, NH • Bellmans.com • facebook.com/bellmanjewelers 

"71-66-A Presentation Silver, Teapot, Indonesian" photo courtesy of the Naval History and Heritage Command. Collection of Curator Branch. 


HANDPICKED 


I 



NEW THIS WEEK 


NUCLEUS RDA CLONE 
Handpicked for it’s innovative 
technology and ability to 
customize. This rebuildable 
atomizer fits with most mods. 



INNOKIN ITASTE | 
EP STARTER KIT " 
Chosen both 
for its quaUty 
and style this 
kit comes with 
two tanks and a 
charger and easily 
fits in a pocket. 

HANDMADE k 
KOSHER ^ 
E-JUICE 
Dozens of 
gourmet flavors 
handmade onsite. 
New flavors 
weekly. 



^Closed Labor Daf 


SERVING AND SAMPLING 


\ trvrk ^ V^OHndsuppdes 





ivhitemountainvape.coi^ 


w pamaaaBjK 

‘^FREESAMPIINGOFOUR 


OPEN: MON-SAT 10 AM-6 PM • 603-606-2044 


[Community Plaza, 1100 Hooksett Road, 
Hooksett(Just over the Manchester line) 
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NEWS OF THE WEIRD BY CHUCK SHEPHERD 


Compelling explanations 

• Thomas Clark, 28, of Crawley, England, 
beat one of society’s most foreboding charges 
in July when he was acquitted of voyeurism 
even after admitting that he had hidden that 
video camera in a workplace rest room, and 
even despite evidence that he formerly worked 
in the pornography industry. Clark persuaded 
a Horsham Magistrates Court judge that he 
suffered an extreme phobia of diarrhea and 
vomit and that, by hiding the camera, he was 
thinking only of ascertaining that the bath- 
room was clean before he entered. 

• Kayla McKenzie, 22, was charged with 
DUI in Bismarck, North Dakota, a condition 
that led her to crash into five separate vehicles 
or stmctures on Aug. 12 while, according to 
police, three unsecured children were in her 
car, including a year-old infant riding in her 
lap. Nonetheless, said the 0.252 blood-alco- 
hol driver, ‘T look like a bad mother, but I’m 
not. I’m actually a really good mom.” 

• Rayvon Campos, 22, pleaded guilty in 
San Antonio in August to first-degree felo- 
ny assault of his 1 -month-old daughter that 
resulted in brain hemorrhaging. Nonetheless, 
he reassured the judge, ‘This is the first time 
I’ve ever been in trouble. ... I’m a real good 
dude.” 

Suspicions confirmed 

• A fire hydrant at 393 University Ave. has 
brought in more parking ticket revenue (since 
2008) than any other hydrant in Toronto 
$289,620 on 2,962 violations, according to an 
August Toronto Star report. While hydrants 
are usually located at curbside to facilitate 
fire-engine access, the one at 393 University 
Ave. was placed about 20 feet from the curb, 
in the middle of a sidewalk, and obscured by 
a tree in a planter about 8 feet long. (Nonethe- 
less, the law’s wording treats the hydrant, for 
illegal-parking and revenue-earning purpos- 
es, as if it were curbside.) 

• A woman hiking in Down Valley Park 
near Placerville, Colorado, told Denver’s 
KUSA-TV in August of her narrow escape 
from a mountain lion that had stalked her for 
a half-hour (crouching menacingly each time 


she attempted to retreat). At the closest point, 
recalled Kyra Kopestonsky, it was about 8 
feet away. At that point, she told the reporter, 
“I don’t know why,” but “I just started singing 
opera really loud.” The mountain lion “sort of 
put its ears down and ... backed away.” (Only 
then was she able to call a friend, who alert- 
ed rescuers.) 

Police report 

• In July, a jury in Brooklyn, New York, 
awarded Kevin Jarman, 50, $510,000 from 
the city for the broken ankle he suffered dur- 
ing his arrest for shoplifting in May 2011 (a 
charge to which he eventually pleaded guilty). 
Among his other New York City income: a 
$20,000 settlement for false arrest on a drug 
charge in 2013 and another, for $15,000, in 
2005. 

• Gloria Baca-Lucero, 48, was arrested in 
Albuquerque in July after allegedly holding 
a Comcast cable installer’s tool bag at gun- 
point in her home. She said she believed that 
her service call was free, but the installer told 
her otherwise, and she apparently decided to 
detain the tool bag. 

• German tmck driver Michael Harry K., 
58, went to trial in August in Wuerzburg, 
Bavaria, charged with firing his gun in the 
direction of drivers more than 700 times in 
five years out of displeasure with their poor 
road habits. He never actually hit anyone, but 
police said he caused at least one serious inju- 
ry by frightening a driver into a collision. 

• Princeton University professor John Mul- 
vey, 67, who teaches financial engineering 
applications, was charged in July with steal- 
ing 2 1 yard signs around the town of Princeton 
signs for a computer repair business owned 
by a man with whom he was feuding. 

• Nathan McCoy, 21, sought by police 
near Boise, Idaho, in July on a probation vio- 
lation, took off running, forcing officers to 
chase him onto the Eagle Hills Golf Course. 
McCoy sought “refuge” in a pond, standing 
waist-deep as deputies tried to coax him out, 
but even with the pond surrounded, it took 
McCoy a half-hour of standing there to con- 
clude that he did not have a Plan B. 


Not bullied enough in school? 

Walker Hamden, 19, a sophomore at the 
University of North Carolina School of the 
Arts, was recognized in April for a Guinness 
Book record for the highest note ever whistled 
(B7). Hamden, who told the Raleigh News & 
Observer that he has “irritated his parents and 
friends for years,” admits that he whistles “all 
the time.” up to four or five hours a day. 

The new normal 

In 2010, the village of West Lafayette, 
Ohio, barred residents from keeping fowl 
and farm animals, but Iraq war veteran Darin 
Welker, 36, believes his post-war depression 
and trauma are unusually well-assisted now 
that he has befriended 14 pet ducks that he 
keeps at home. The Department of Veterans 
Affairs, which paid for Welker’s back sur- 
gery, stopped short of providing physical 
therapy and counseling, causing him more 
than ever to rely on the ducks, which he says 
motivate him to get out of the house and pro- 


vide them with caretaking services. Village 
officials, however, cited him in June for mis- 
demeanor fowl-housing. 

Perspective 

“Streamers,” according to workers at the 
state-of-the-art solar plant in California’s 
Mojave Desert, are birds that cross the path 
of the 300,000 garage-door-sized mirrors 
that magnify the sun’s rays on their way to 
producing steam to power 140,000 homes. 
Those birds, instantly fiied, vanish in plumes 
of smoke at the rate of perhaps one every two 
minutes, according to an August Associated 
Press dispatch from Ivanpah Dry Lake near 
the Nevada border. According to federal wild- 
life officials, the plant’s bright light attracts 
insects, which then attract even more birds. 
The operator, BrightSource Energy, said there 
is no feasible way to protect the birds. 

Visit newsoftheweird. universe, org. 


by TOM TOMORROW 


I. SMEAR Trt£ VICTIM. 


APPROVED 

RESPONSES 

TO THE CIVIL 
UNREST IN 


from your friends at the 
Ferguson Police Dept. 


3. DISCReOir THE PROTESTERS. ■ H, IGNORE AkI. CONTENT. 



2. PERIDE THE MEWA.*^ 


IF THOSE ATTENTIoN-SEEHING 
narcissists DIDN'T WANT to GET 

X 


xiz] I I ai 


-THET SKOUUD HAVE STATED IN 
A comfortable new ToRK t.v. 
SWPIO— LIKE 



*E^N IF Tov MRB the media i 


5. BE unruEStiohihglt deferential. 




ALOHA RESTAURANT • DRY CLEANERS • GNC • HANNAFORD • HANOVER STREET DR. DENTAL • H&R BLOCK • NH NAILS & SPA 
NH LIQUOR &WINE OUTLET • ST. MARY’S BANK • BILL’S PET & AQUARIUM • PIZZA MARKET • POSTAL CENTER USA -RENT-A-CENTER • SUBWAY • 1/2 OFF CARDS 

090 ^ 
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HH SATURDAV 

[SEPTEMBER 2^ 


sat 1 0/1 1 ZICCY MARLEY 

|ri 10/31 THE DIRTY HEAPS 

fri 11/07 THE PRETTY RECKLESS 



GRAB SOME buds GRAB SOME BUDS 



Facebook.com/CasinoBallroom 169 OCEAN BLVD, HAMPTON BEACH, NH Twitter.com/CasinoBallroom 
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CUNICALLY 

- / / ^ /rr STUDIED 

BCM-95* 


Curamin* 

Stop Pain Now- 

guaranteed 


^ Experience 
f »'orED| ggfg g„fj Effective 


for Your Good HealU 



120 Capsules ^ 

DIETARY SUPPLEMENT ««im 


pAiN? 

Curamin 

IS YOUR 


*t 



*f 



CUNICALLY 

studied 


Curamin 

Stop Pain Now*’ - Guaranteed 
^PBrience Safe and Effective 
Pain Relief* 

hr Your Good Healti 



Granite State 


N atura 



120 Capsules 
dietary SlIPPlEMENT 


ANSWER! 


Experience Safe, Effective 
& Natural Pain Relief* 

"My patients are looking for relief from pain, so I 
recommend Curamin. I feel better knowing they are 

getting results without the side effects." 

-Dr. Jacob Teitelbaum, MD^* 


We Are Your Vitamin Superstore! 

• Mood & Stress • Probiotics • Libido Support 

Support •Omega-3 Oils •Sports Nutrition 

Family OWNED SINCE 197 1 •Weight Loss Aids •Multivitamins •Much, Much More! 

We're here to HELP! Unparalleled Customer Service! 


Natural & Organic Body Care, Specialty Foods & Baking Essentials, Bulk Foods, Herbs & Spices. 

164 North State St., Concord, NH (1 mileN. of Ma/'n St.j • OPEN EVERYDAY • (603)224-9341 • www.GraniteStateNaturals.com 


t Occasional muscle pain due to exercise and overuse. All ingredients established in human studies for safety and effectiveness. Does not interfere with stomach, liver or kidney function. 

Member of the EuroPharma Scientific Advisory Board *THESE STATEMENTS HAVE NOT BEEN EVALUATED BY THE FOOD AND DRUG ADMINISTRATION. THIS PRODUCT IS NOT INTENDED TO DIAGNOSE, TREAT, CURE OR PREVENT DISEASE. 


